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So many ways to decorate ..- 
dy to decorate a cupcake, there's never a reason to be without an 
een Swedish Fish, spearmint leaves, or a candy fruit slice. Haven't 
thing from taffy. Check the pantry and fire up your imagination got 


With so many ways to use can 
ingredient. Need a leaf? Try gr 
them? You can make almost any 








Anatomy of an 










Cupcaking 
Materials, 
Tools, and 
Techniques 













Small, colorful candies are perfect | 


creating a border, outlining a shape 
or making a whimsical design. 





Alternate colors to create a border 


Arrange in abstract patterns. E 









ve 


' i r imsical mosaics 


Mimic animals and objects 





Flexible candies can be twisted, bent 
fanciful designs 











Tie knots, bend, and shape 


Cut fruit rolis to create flat 


mallo: N 
WS; gum, and Circuis Peanut shapes with color. 
s. 
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wax paper 


> for Cupcaking 


copy paper 


food coloring craft paper 





toothpicks 





wooder skt 


Al 
rubbéhgpatula 


smallpajatbrustas 











To avoid dribb 
to make it easy 


amount in every 
r-weight ziplock bag 





paper liner, use 





ipport therr 
yes back over the 


a freeze 


n 
fold the € 


containers 





Divide the batter evenly 
between the bags, press out 
the excess air, and seal. 


+ Grasp the bag below the 

zipper, push the batter down... 
to one corner, and snip 
1/2 inch from the corner 





For a smooth experience, keep the frosting at room temperature and stir before ee 


And remember, le 


ss is never more. 


y 





Start by mounding a large dollop in the center and Push the frosting in one direction while turning the 
push to the edges. cupcake in the opposite direction. 


y g 





Swi 
ne S OS For a peak, use the tip of an offset spatula to swirl and 


Smooth the t 
i lift the frosting. 
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Filling a 4 


Be sure to use freezer-weight bags because t 
can take the pressure when you squeeze 


hey 








* Invert the bag over your open hand 
and press to make a cup inside you 
fingers. Ä 


+ Fill the cup inside your fingers with 
frosting and then lift the edges of the 
bag up and around the frosting. 


e Press out the excess air and seal 
the bag. 


+ Use scissors to snip a corner 
according to the recipe. 





Touch the tip of the bag to the surface, squeeze, and anchor the keins A ALS 
Pull away to make a peak elease the pressure before | ft 
ifting 





THE ANCHOR-FLY-ANCHOR TECHNIQUE FOR ' 3 R N 
C E FOR “FLYING” STRAIGHT LINES 
T ES 
‘ouch the tip of the bag to the surface, squeeze, and anchor the frosting. Pull up and away while continuing to 
squeeze, creating a “flying” straight line. Let the line drop into place, stop squeezing, and ae it y en 
, A or it at the end. 





THE SQUEE 
meta EZE-DRAG TECHNIQUE FOR BEADING 
e tip of the 
tisk dob ees ae to the surface, squeeze a dot, and drag it. Lift the tip and return directly next to the 
er dot and drag it, repeating in a straight line to make beading. 











Frost the cupcake and press Fill in the gaps at the ed 
e edge 





Use a marshmallow, doughnut 


hole, and cupcake for a duck frosting and plac 


in the freezer te 





the shapes 


d. > 








Cover with frost 
ing fo 
a textured look S Saet M CORONA Dip in melted frost 
3 a fuzzy look ash N 
shiny 100K 





ET AAA 


Dipping Cupcakes 

Dipping cupcakes in melted canned frosting is one of those techniques that look amazin M E 

ticated but are really easy to do. Canned frostings hold up well to heat and firm up pel siete 

smooth sheen when they cool. Avoid the low-sugar or whipped varieties, as they tend to ps dad 
r 


when heated. 


Microwave the frosting according to the recipe. 
The best test for texture is to dip a spoon into the 
frosting and let it run back into the cup. It should 
have the texture of lightly whipped cream. 


Chill the cupcake assemblies first to keep them 
from separating in the warm frosting. Hold a chilled 
cupcake by its paper bottom and dip the top into 
the melted frosting as directed in the recipe. 


Use a spoon to ladle additional frosting over 
hard-to-reach areas. Lift the cupcake and allow 
the excess frosting to drip off before inverting 
and placing it aside to set. 
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Tinting Sugars, Nc 
Sprinkles, and Coco 


+ Place the sugar, nonpareils, 
sprinkles, coconut, or other 
material in a ziplock bag. 


e Add a few drops of food 
coloring to the bag. You 
can create new colors 
by mixing basic 
colors, like yellow 
and red to make 
orange. 


+ Seal the bag and shake 
until the sugar or other 
ingredient is evenly tinted. 




















de 
pn 
m 
> Spread the t 
ingredient or 


p paper t 






Store dried tinted sugar 
items in a sealed c: 











Drawing wii 
asier to handle. 


ns a cinch. 


Candy melting wafers me 
They come in a variety of color 





* Place the chocolate melting wa 
Microwave for 10 seconds, check to t 
not too hot to handle, massage the bag t 
the chocolate, and microwave for another 
10 seconds, massaging to remove all lumps 
Repeat as necessary. 


+ Press out the excess air, seal the bag, 
and push the melted candy down to 







one corner. 
e Snip off a small corner of the ziplock 


bag as directed in the recipe. 
e Place wax paper over the template, 

pipe the outline of the template, and 

then fill in the center of the shape. 

* Tap the work surface gently to settle 


and smooth the chocolate drawing. 


Add decorations such 
as nonpareils before the 
chocolate hardens, 


Use a back-and-forth motion to create 
Zigzag pat for pine needles. 
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silla wafers using 





Glue pretzels 
to the back of 
a cookie 


melted c 


Glue pretzels 
together using melted white 
chocolate to make a Split-rail fence. 





V 








Supports for Candies and Cookies 





/ 


Push pretzels directly into 
soft candies like spice 
drops and soft taffy 


Press pretzels into cookie dough 


\ before baking, and bake in place 
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Cupcaking with 
Custom Cookie Sh 








s Place the 
ziplock bag. 
+ Use the back of a pan, a rolling pin 
or a hammer to break the candy into 
small, but not powder-fine, pieces. 


+ Place the crushed candy In 
an even layer on a foll-lined 
cookie sheet and bake in 

a 350°F oven until just melted 
and smooth, 3 to 4 minutes. 








indies in a freezer-weight 


from the cooled candy sl 















« While the candy is still 
soft, press oiled metal 
cutters into it, leave them 
in place, and allow to 
cool completely. 


+ Gently break the shapes 










April Fool’s Fiäy 


French fries from pound bake, a banana with 
crunch, foot-longs with eee drops and taffy 

for lunch. Lo mein with fruit chews may sound 
gourmet, but think twice before eating — it’s 

April Fool’s Day. These cupcakes are the perfect 
foil for birthdays, holidays, sleepovers, or any 


time you need a laugh. 


Side of Fries 24 

Hold the Anchovies 26 
Faux Foot-Long 29 

All Cracked Up 33 
Chinese Takeout 36 


Banana Split 41 
The Coals Are Ready 45 
Bake-Sale Pies 49 








Makes 1 order of frie 
ies, 


10 cupcakes, 4 
cakes, 4 mini cu 
CUPcake 


SIDE OF FRIES 


ries with that? Our clever c 
h they're right out of the fryer. If you prefer 


Want f rinkle-cuts are made from pound cake 
lightly toasted to look as thoug 
CUPCAKE straight-cut fries, just slice them into long, thin strips and toast them up. 


Squirt on the frosting ketchup, and these fries are ready for the drive-up 


window. 


4 mini vanilla cupcakes baked in white paper liners 
40 vanilla cupcakes baked in white paper liners 


4 frozen pound cake (1 0.75 ounces; Sara Lee), thawed 


1 can (16 ounces) vanilla frosting 
Red food coloring (use paste coloring for a darker red; Wilton) 


Plastic squeeze bottle (optional) 
Extra red frosting for ketchup bottle (optional) 


1. Ye the au of the pound cake. Cut the pound cake into */2-inch-thick slices. 
E = CSE vegetable cutter (see Sources), cut the pound cake crosswise 
n = 2-inch-wide strips. Transfer the strips to two cookie sheets and spread in 
a single layer. 


2. P i i 
yee the pales to high. Toast the pound cake strips under 
r ue until golden, 20 to 30 seconds. Turn the pieces 
ontinue toasting until all sides are golden. Repeat 


with the other cooki 
ur kie sheet. Transfer to a wire rack to 










Tint 1 i 

Y a au ie vanilla frosting bright red with the 

ho poes For the ketchup, spread the red 

men p of the mini cupcakes and smooth. 
e tops of the standard cupcakes with the 





remaining vanilla fi i 
rosting to c 
EERE over. Arrange th i 
ae > e cooled fries on to i 

BEER a. suey 4 to 6 fries per cupcake. Arrange Fin nr 

lat s = upcakes in a 
wi nore dl platter with the red- ini 

red frosting in a squeeze bottle, if ¿e ee er 
E sired. 
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Makes 1 pizza pie 


19 cupcakes 


HOLD THE ANCHOVIES 


One large pizza to 90 Pile on the pepp 
), don't forget the sauce (red frosting)—and 


eroni (fruit leather), bring on the 


sausage (chocolate cookies 
make it with extra cheese (grated white chocolate). And be sure to brown 
that crust with cocoa powder. 


19 vanilla cupcakes baked in white paper liners 


8 ounces white chocolate chips 
1 can (16 ounces) plus 1/2 cup vanilla frosting 
1 teaspoon unsweetened cocoa powder 
Yellow and red food coloring 
2 rolls strawberry fruit leather (Fruit by the Foot) 
10 thin chocolate cookies (Famous Chocolate Wafers) 
1/3 cup chocolate-covered raisins (Raisinets) 
1 package (0.9 ounce) small round chocolate cookies (Gripz) 


1 medium pizza box (optional) 


1. Melt the white chocolate chips in a microwavable bowl in the microwave for about 
’ minute, stopping to stir frequently, until smooth. Spoon the melted chocolate 
into a small plastic or foil container (about 2 by 4 inches and 2 inches deep). 
Smooth the top and refrigerate until set, about 20 minutes. When set, remove 
from the container and let stand at room temperature. 


2. Ber 4 the vanilla frosting light brown with 1/2 teaspoon of the cocoa 
lock bag, wu F p of yellow food coloring. Spoon the frosting into a zip- 
red with the food oe excess air, and seal. Tint the remaining °/s cup frosting 
with plasti ring. Place the red frosting in a microwavable bowl; cover 

Plastic wrap. 


3. For the i É 
using as cut the fruit leather into as many 1-inch circles as possible 
CK of a pastry tip, a small cookie cutter, or scissors. For the cheese, 
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lace a box grater on top of a sheet of wax paper and grate about half of the 
plac 
block of white chocolate on the largest openings. 


Arrange the cupcakes on a serving platter palo a pizza box, if desired (we ask 
our local pizza parlor for a pizza box; we get it for free). Place 1 cupcake in the 
center. Surround the cupcake with 6 morg Eis and surround those with 
the 12 remaining cupcakes to make a pizza-size circle. Press the cupcakes as 


5 


close together as possible. 

Using a serrated knife, cut 6 of the chocolate wafer cookies in half. Using scis- 

sors, snip a small corner from the bag with the light brown frosting. Pipe a small 

amount of frosting on each corner of the cookie semicircle and use frosting to 
adhere the cookie, rounded side out, between 2 cupcakes on the outer edge. 
Repeat to fill in all the gaps, making a continuous outer edge. Cut the remain- 
ing 4 wafer cookies into pieces that will cover any of the remaining openings in 
the center of the cupcake assembly to make a solid surface. Attach the cookie 


a 


pieces with a small amount of frosting. 


6. Snip a larger (*/2-inch) corner from the bag with the light brown frosting. For the 
crust, pipe a steady line of frosting along the outer edge. Use a small spatula to 
blend the inside edge of the frosting crust onto the cupcakes. 


7. Microwave the red frosting to soften slightly, 3 to 5 seconds. For the sauce, 
spoon the red frosting in the center of the cupcake circle and spread to the 
edge of the crust circle, creating a few swirls for texture. 


8. Sprinkle the top of the red frosting with the grated white chocolate. Arrange the 
nds leather pepperoni all over. For the sausage, add the chocolate-covered rai- 
sins and the small chocolate cookies in small clusters. Grate more white choco- 
late, if desired. Place the remaining 1/2 teaspoon cocoa powder in a fine sieve 
and lightly dust a few areas on the crust for that pizza-oven color. 
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OT-LONG 


e inches of deli-fresh ham, cheese, lettuce, tomato, onion, and 


FAUX FO 


Twelv 
ayered on a seeded hero says April Fool's as only candy can, 


pickles | 
om fruit chews, the onions are cut from 


Our meat and cheese are made fr 
spice drops, the tomato is a fruit slice, and the lettuce leaves are cereal 


flakes tossed in green frosting. The hero itself? Cake doughnut sticks with 


sesame seeds. 


4 vanilla cupcakes baked in white paper liners 


1 cup corn or rice cereal flakes 
1 cup canned vanilla frosting 


Green food coloring 
8 yellow fruit chews (Laffy Taffy, Starburst, Tootsie Fruit Rolls) 


12 pink fruit chews (Laffy Taffy, Starburst, Jolly Rancher) 

2 red candy fruit slices 

2 tablespoons granulated sugar 

6 white spice drops 

2 plain cake doughnut sticks (6-8 inches long; Dunkin’ Donuts) 
1 teaspoon light corn syrup 

2 teaspoons sesame seeds 

3 green gumdrops (Dots) 

Crispy apple chips (Seneca; optional) 


1. Place the cereal in a medium bowl. Spoon 1 tablespoon vanilla frosting into a 
small ziplock bag, press out the excess air, and seal. Tint /4 cup of the vanilla 
frosting green with the green food coloring. Heat the green frosting in a mi- 
crowavable bowl in the microwave, stopping to stir frequently, until it has the 
texture of lightly whipped cream, about 15 seconds. Pour the frosting over the 
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al and toss well to coat. Spread the coated cereal on a cookie sheet in an 
cere : : 
even layer and refrigerate until set, about 15 minutes. 


2. For the cheese, microwave the yellow fruit chews for 2 to 3 seconds to soften, 
4 Press 2 fruit chews together and roll out gl a clean work gace into a rectangle 
about 1/s inch thick. Cut into a 11/2-by-2 inch rectangle. Continue with the re- 
maining yellow fruit chews, rerolling ele to MES a total of 6 rectangles. For 
the holes in the cheese, cut out small circles in the rectangles aang an apple 
corer, a pastry tip, or a small round cookie cutter. For ne ham, microwave the 
pink fruit chews for 2 to 3 seconds to soften. Press 2 fruit chews together and 


roll out on a clean work surface into a circle about "/s inch thick. Cut each circle 


in half to make 12 semicircles. 

3. For the tomatoes, cut each red fruit slice in half crosswise to make 2 thin slices. 
Sprinkle the work surface with some of the granulated sugar. For the onions, 
roll out the white spice drops "/s inch thick, adding more sugar as necessary to 
prevent sticking. Cut out '/s-inch-wide onion rings using various sizes of small 
round cookie cutters, lids, pastry tips, or scissors, making as many rings as 
you can cut. For the hero-roll tops, cut 1/2 inch from the bottom of the dough- 
nut sticks; discard the bottom portion. Place the trimmed doughnut sticks, cut 
side down, on the work surface and cut each crosswise into two 21/2- to 3-inch 
pieces. Remove 1/4 inch from the rounded ends of 2 of the pieces. Brush the tops 
with the corn syrup and sprinkle with the sesame seeds. For the pickle slices, 
flatten the green gumdrops with a rolling pin into rounds. Trim the edges with a 
small scalloped cookie cutter or decorative scissors. For the pickle seeds, snip 
a very small corner from the bag with the vanilla frosting and pipe small white 
dots in the center of each pickle slice. 


4. Spread the tops of the cupcakes with the remaining vanilla frosting. Arrange the 
green Cereal along the outer edge of the cupcakes as the lettuce. Add a red fruit 
slice as the tomato and a few onion rings made of spice drops to each cupcake. 
Add a few slices of Cheese. Gather the straight sides of the pink fruit chews to 
create bet ham slices and place on top of the cheese slices. Arrange the cup- 
ae a row on a serving platter. Top with the doughnut sticks, untrimmed 
rounded pieces at the ends, to make the bread. Serve with the pickle slices and 
apple chips, if desired. 
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ALL CRACKED UP 


People crack up every time they see these cupcakes. First we paint the 
inside of plastic pull-apart Easter eggs with white chocolate to make the 
eggshells. Then we break a few and put them on top of mini cupcakes. To 
make sure everyone gets the yolk, we add a dollop of lemon curd. What a 


great idea for breakfast on April Fool's Day. 


12 mini vanilla cupcakes baked in white paper liners 


1 cup white candy melting wafers (Wilton) 
2 teaspoons vegetable oil 
1/2 cup prepared lemon curd 
Yellow and red food coloring 
1 cup canned vanilla frosting 
7 plastic Easter eggs (31/2 inches long; see Sources) 


1 clean egg carton (optional) 


1. Place the white candy wafers in a microwavable 
bowl. Microwave for 10 seconds and stir. Re- 
peat this process until the candies are melted 
and smooth, about 1 minute total. 


2. Line a cookie sheet with wax paper and place in 
the refrigerator. Lightly oil a paper towel with 
the vegetable oil. Rub the inside of each plastic 
egg half with the oiled paper towel. Using your finger or a small brush, gener- 
ously coat the inside of an oiled plastic egg half with the melted candy. Transfer 
the egg, open side down, to the cookie sheet in the refrigerator. Repeat with the 
remaining melted candy and plastic eggs. After a few minutes, check and touch 
up any eggs where the candy is too thin or there is a hole. Return to the refrig- 
erator until set, about 5 minutes. 
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i i king it 
3. Carefully remove the hardened candy from the plastic eggs er ae g 
(you will need 6 to 9 whole egg halves, plus any broken pieces for fin 


Ilow food 
4. Tint the lemon curd egg yolk yellow with 1 drop of red and 5 drops of ye ot 
coloring. Spoon the tinted lemon curd into a small ziplock bag, press 
excess air, and seal. 
5. 


i . Snip i 
Spread the tops of the cupcakes with the vanilla frosting and Be A 
small (/s-inch) corner from the bag with the lemon curd. For the egg yolks, En 
r the 

a small mound of lemon curd on top of each of the frosted cupcakes. Fo 


mor 
whole eggs, place the candy eggshells, open side down, on top of the le 
curd to cover. For the broken eg 


the 
9S, arrange broken pieces of shells around 
yolk. Place the Cupcakes in the 


clean egg carton if using. 
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Makes 1 take-out order 
12 cupcakes, 24 mini cupcake 


CHINESE TAKEOUT 


ecial: Pork Lo Mein and Vegetarian Fried Rice. Th 
g and nonpareils on a pile 


House Sp e kids will love 
this broccoli: green fruit chews with green frostin 


of lo mein noodles made of frosting squeezed from a ziplock bag. Serve 


fried rice on the side: puffed rice cereal tossed with fruit chews and jelly 


beans. And don’t forget the caramel fortune cookies. 


LO MEIN 
6 vanilla cupcakes baked in white paper liners 


6-8 green fruit chews (Jolly Rancher, Laffy Taffy) 
3 pink fruit chews (Jolly Rancher, Starburst, Laffy Taffy) 


11/2 cups canned vanilla frosting 
Green and yellow food coloring 
4 teaspoon unsweetened cocoa powder (Hershey’s) 
1/2 cup dark green sprinkles (see Sources) 


1 strand green licorice twist (Twizzlers Rainbow Twists), thinly 
sliced diagonally 


Large Chinese food take-out containers (optional; see Sources) 


1. ane a cookie sheet with wax paper. For the broccoli stems, make a lengthwise 
slit halfway down the center of each green fruit chew and open slightly. Place 
oo ee Soone sheet. Microwave the pink fruit chews for 2 to 
en soften. Dee pink fruit chews together and roll out into a 2-by- 

rectangle about '/s inch thick. For the pork slivers, cut the flattened fruit 
chew rectangle crosswise into s-inch-wide strips. 


os E 
2. ren eet bright green with the green food coloring, 
teaspoons of in € Ziplock bag, prese out the excess air, and seal. Tint 2 
der and 1 teaspoon pe ah es frosting with 1/2 teaspoon of the cocoa pow- 
ss a = and mix to ¡make a smooth brown paste. Tint the re- 

a frosting light brown with 1 drop of yellow food coloring and the 











wo 


E 


remaining '/2 teaspoon cocoa powder. Spread the darker brown paste down 
the side of a ziplock bag and then fill in with the light brown frosting. Press out 
the excess air and seal. 


. Place the green sprinkles in a small bowl. Snip a small (/s-inch) corner from the 


bag with the green frosting. For the broccoli florets, pipe mounds of frosting on 
the tips of the split ends of the green fruit chews on the cookie sheet. Holding 
the broccoli by the stem, press the frosted end lightly into the sprinkles to cover 
completely; return to the cookie sheet (see the photo above). 


- Snip a small (/e-inch) corner from the bag with the brown frosting. To make the 


lo mein hoodles, pipe the frosting in an irregular pattern all over the cupcakes, 
piling it high and letting it hang over the edges (the darker brown frosting W!!! 
look like soy Sauce). Arrange the pink fruit chew pork slivers randomly on top 0% 
the cupcakes. Add one or two pieces of broccoli on top. For scallions, scatter @ 
few green licorice slices on top of the cupcakes. 


- To get the full effect, Carefully place the cupcakes in the Chinese take-out con- 


tainers, if using. 
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FRIED RICE 
6 vanilla cupcakes baked in white paper liners 


ablespoons small light green jelly beans (Jelly Belly) 


2t 
sie Fruit Rolls) 


4 orange fruit chews (Toot 


3 yellow fruit chews (Tootsie Fruit Rolls, 


Starburst) 
41/4 cups puffed rice cereal (Rice Krispies) 
11/4 cups canned vanilla frosting 


1/4 teaspoon unsweetened cocoa powder 


orice twists (Twizzlers 


2 strands green lic 
thinly sliced diagonally 


Rainbow Twists), 


2 tablespoons chocolate sauce (optional) 


4. For the peas, cut the green jelly beans in 
half crosswise with a small knife or clean 
scissors. For the carrots, cut the orange 
fruit chews into 1/a-inch cubes. For the 
scrambled egg, cut the yellow fruit chews 
into small strips and pinch to soften the 
sharp edges. For the rice, place the rice 
cereal in a medium bowl. 





2. Tint the vanilla frosting pale beige with the cocoa powder. Spread the tops of the 
cupcakes with a thin layer of frosting; use about 1/2 cup of the frosting. Heat 
the remaining 9/4 cup frosting in a small microwavable bow! in the microwave 
until it has the texture of lightly whipped cream, about 45 seconds. Pour the 
heated frosting over the cereal, tossing to coat evenly. Reserve a few of the cut 
jelly beans and fruit chews for finishing and toss the rest with the cereal mix- 
ture. Spoon about 1/4 cup of the cereal mixture on top of each frosted cupcake, 
pressing down to secure. Arrange the reserved candy pieces on top of the cup- 
cakes. For the scallions, scatter a few licorice pieces on top. 


3. Carefully place the cupcakes in large Chinese take-out containers, if using. 


4. For the soy sauce, pour the chocolate sauce into a small dish, if desired. 
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FORTUNE COOKIES 


24 mini chocolate cupcakes baked in white paper liners 


1 can (16 ounces) vanilla frosting 


(Kraft), unwrapped 
paper with p 
rite them by 


48 caramels 
24 3/s-by-21/2-inch slips of 

ownona computer or Wi 
uit slices (optional) 


rinted fortunes (make your 
hand and cut them to size) 


Orange candy fr 


1. Spread the tops of the cupcakes with the vanilla frosting and smooth. 


2. For the cookies, microwave several caramels at a time for 2 to 3 seconds to 
soften slightly. Press 2 caramels together and roll out to an approximately 3-inch 
round. Cut out a 3-inch circle using clean scissors, a cookie cutter, or the rim 
of a glass. Repeat with the remaining caramels. Place a paper message down 
the center of a caramel circle, allowing it to overhang one side. Fold the oppo- 
site sides of the round up over the message to enclose it in a half-moon shape. 


Bring the ends together to make a fortune-cookie shape. 


Place the caramel fortune cookies on top of the cupcakes, pressing down lightly 
to adhere and place the orange candy fruit slices on the side, if using. 





0 0 what's new, cupcake? 


ena EEE 
„e 


BANANA SPLIT 


The inside scoop on this split is that anisette cookies dipped in melted 
yellow frosting and placed end to end make the banana. The ice cream is 
frosting tinted to look like vanilla, strawberry, and chocolate. The cherries 


are shaped from red fruit chews and have licorice lace for stems. 


12 vanilla cupcakes baked in white paper liners 


1 can (16 ounces) plus 1 cup vanilla frosting 
3 tablespoons low-sugar strawberry preserves (Smucker’s) 
1 cup canned chocolate frosting 
Yellow food coloring 
8 anisette cookies (Stella D’oro Anisette Toast) 
1 red licorice lace 
12 red fruit chews (Jolly Rancher, Starburst) 
12 thin pretzel sticks (Bachman) 
1/2 cup hot fudge sauce, plus extra for serving 
1 cup whipped topping (Cool Whip) 


Coarse white decorating sugar for sundae dish (Cake Mate; 
optional) 


2 tablespoons chocolate sprinkles 


1. Divide the can of vanilla frosting evenly between two bowls. Mix the strawberry 
preserves into one bowl of frosting until well blended. Spoon the chocolate 
frosting into another bowl. Freeze all three bowls of frosting until firm, about 
30 minutes. Tint the remaining 1 cup vanilla frosting pale yellow with the yellow 
food coloring. Spoon the yellow frosting into a microwavable measuring cup. 


2. Place a wire rack over a cookie sheet. Microwave the yellow frosting, stopping 
to stir frequently, until it has the texture of lightly whipped cream, 30 to 35 
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ette toast into the melted frosting, tipping the measuring 
cup to cover the toast almost completely. Pull the toast out of the frosting and 
allow the excess frosting to drain back into the cup. Place the dipped toast 
on the wire rack, flat side down. Repeat with the remaining toasts. Refrigerate 

until set, about 20 minutes. 

cut the red licorice lace into six 2-inch pieces. Cut each 

‘or the cherries, microwave several red fruit chews for 
2 to 3 seconds. Shape each fruit chew into a ball. Use a toothpick to score one 
side of the fruit chew to shape the cherry and to make a hole in the top. Repeat 
with the remaining fruit chews. Insert a pretzel stick into the base of each cherry 
for support (see page 19). Insert a piece of trimmed licorice into the hole on the 
top of the cherry. Spoon the fudge sauce into a ziplock bag. Spoon the whipped 
topping into a ziplock bag. Press out the excess air and seal the bags. Refriger- 


ate the whipped topping until ready to serve. 

5 For the vanilla ice cream, scoop the chilled vanilla frosting into small pieces 
ra an ice cream scoop or a large spoon. Place the frosting pieces, a 
ping slightly, on top of 4 of the cupcakes to look like a scoop of ice cream. Re- 
peat with the chocolate and the strawberry frostings on top of the remaining 8 
cupcakes. 


seconds. Dip an anis 


3. For the cherry stems, 
piece in half lengthwise. F 


> 


5. Sprinkle four sundae dishes with the white decorating sugar, if desired. Arrange 
re one of each flavor, in each sundae dish. When ready to serve, snip 
eo; saad Sele the hag with the fudge sauce and pipe a small amount on 
Saad ples Ea Snip a Ya-inch corner from the bag with the whipped 
the tops with the ee Oped topping on top of each scoop. Sprinkle 
down and licorice la x sprinkles. Insert the cherry candies, pretzel stem 

ce up, into the scoops. Arrange 2 dipped anisette toasts 


behind the scoops i 
ps in i 
sauce. each dish to make the banana. Serve with extra fudge 


A 
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Makes 1 barbecue 





THE COALS ARE READY 


The secret to perfect grilling is the charcoal, and ours is red hot and ready 
to glow. Orange sprinkles and Oreo cookie crumbs create the sparks, and 
our fresh ground USDA chuck patties are made from popcorn cakes with a 


little red food color spray. 


12 chocolate or vanilla cupcakes baked in brown paper liners (see 
Sources) 


COALS 
1 bag (10 ounces) marshmallows 


1 can (16 ounces) vanilla frosting 
Black food coloring (McCormick) 
2 tablespoons orange sprinkles (Cake Mate) 


1 cup ground chocolate cookies (Oreos, Famous Chocolate 
Wafers) 


1 tablespoon confectioners’ sugar 


BURGERS 
4 caramel popcorn cakes (Quaker Oats) 
1 can (1.5 ounces) red food color spray (Wilton, Cake Mate) 
Clean small grill and clean grill rack (optional) 


1. Forthe coals, using clean scissors, cut the marshmallows into halves and thirds. 
Attach the marshmallow pieces to the cupcakes, 4 to 5 per cupcake, with some 
of the vanilla frosting to secure. Place the cupcakes in the freezer until set, 
about 10 minutes. 


2. Tint the remaining vanilla frosting light gray with the black food coloring. Micro- 
wave in a microwavable measuring cup, stopping to stir frequently, until it has 
the texture of lightly whipped cream, about 35 seconds. Holding 1 chilled cup- 


april fool's play ' 





cake by its paper bottom, dip it into the gray frosting just up to the paper liner 
Allow the excess frosting to drip off back into the cup (see page 15). Turn ri 
side up and transfer to a cookie sheet. While the frosting is still wet, es 
the top with a few orange sprinkles. Repeat with the remaining cupcakes and 


sprinkles If the frosting becomes too thick for dipping, reheat for several s 
onds in the microwave, stirring well. = 


. Transfer the cupcakes to a serving platter or the grill, if using. Sprinkle the area 
around and in between the marshmallows with the chocolate cookie crumbs 
Dust the tops with the confectioners’ sugar. i 


_ For the burgers, spray the tops and sides of the popcorn cakes with the red food 
hem on a platter or the grill rack, if using, to look like 


color to cover. Arrange t 
burgers ready to grill. 
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BAKE-SALE PIES 


Our berry pie cupcakes are as easy as pie! The blueberry PINS 
cherr 
filling is blue or red candies, and the frosting is tinted to look like a latt y 
attice 
crust. At your next bake sale, cover the table with these mini pastries 


and we promise you will sell out! 


24 vanilla cupcakes baked in silver foil liners (Reynolds) 


2 cans (16 ounces each) vanilla frosting 


Yellow food coloring 
1 teaspoon unsweetened cocoa powder 
1 cup each red and blue candy (My M&M’s, Jelly Belly) 


4. Tint the vanilla frosting with 3 or 4 drops of the yellow food coloring and the 
cocoa powder to make a light brown for the piecrust. Spread some of the frost- 
ing on top of a cupcake, leaving 1/4 inch of the cupcake edge exposed. For the 
filling, arrange about 25 like-colored candies close together on top of the cup- 
cake. Repeat with the remaining cupcakes and like-colored candies. 


2. Spoon the remaining light brown frosting into a ziplock bag, press out the excess 
air, and seal. Snip a small (/s-inch) corner from the bag. For the lattice crust, 
pipe 4 or 5 lines across the top of a cupcake, about 1/2 inch apart. Pipe 4 or 5 
more lines, on the diagonal. Pipe a beaded edge around the top of the cupcake 
(see page 13). Repeat with the remaining cupcakes and frosting. 


3. Arrange the cupcakes on a wire rack and make several bake-sale tags to put with 
the cupcakes. 
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You Say It's Your Birthday? 


Let's make it all about you. peinar it's bling, 
karaoke, painting, Or crochet, birthdays make all 
your fixations seem okay. Robots, race cars, fuzzy 
monsters too. Go ahead, enjoy, it’s all a part of 
you. Indulge a passion, fuel a fire, transform that 
obsession into the cupcake of your desire. 


Ring Bling 53 

Fur Balls and String Monsters 55 
Formula One Cupcakes 58 
Flower Power 63 

Karaoke Cupcakes 66 

Artist's Palette 69 

Knit One, Frost Two 70 

Making Waves 72 

Robocup 76 


Jungle Fever 79 
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Ring Pop candy 


Chiclets 


decorating sugar 


vanilla frosting 
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wr 
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colored par 


ring pop ba 
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= 1 jewelry collection 
24 mini cupcakes i 


Makes 


RING BLING 


Mini cupcake jewelry made from Ring Pops will turn your little girl's party 
into the one not to miss. Set up gem stations where kids can choose from 
their favorite candies and sparkling sugars to create their own Ring Bling 
cupcakes. For even bigger bling, try the finger plate variation that can hold 
a whopping 24 carats of candy. 


24 mini vanilla cupcakes baked in gold or silver liners (see Sources) 


24 Ring Pops or 24 Fingerfood party plates for the ring bases (see 
i Sources) 
| Colored decorating sugars (Cake Mate) 
4 can (16 ounces) plus 1 cup vanilla frosting 
Assorted candies (M&M’s Minis, Chiclets Tiny Size gum, 
: Jujubes, Tootsie Pop Drops, and spice drops, if using 
Fingerfood party plates) 
3/4 cup white chocolate chips 


Colored paper, cut into 3-inch scalloped circles (Marvy paper 
punch; see Sources) 


| 


1. If using Ring Pops for the base, remove the hard candies from the rings; set 
aside. Cut a small hole in the center of the colored paper circles and insert the 
plastic tip of the ring through the paper. Use a toothpick to poke a hole in the 
base of the cupcake liners. 


2. Place each colored sugar into a small shallow bowl. Spread the tops of the mini 
cupcakes with the vanilla frosting and smooth. Arrange candies on top as de- 
sired to make the ring design, leaving the center open for the large gemstone 
from the Ring Pop. Roll the top of the cupcake in the desired colored sugar. 
Press the Ring Pop gemstone into the center of the cupcake. Repeat with the 
remaining cupcakes, candies, and sugars. 
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3. Place the white chocolate chips in a ziplock bag; do 
not seal. Microwave for about 10 seconds to soften. 


Massage the mixture and return to the microwave. 


Repeat the process until the chocolate is smooth, 


about 1 minute total (see page 18). Press out the 
excess air. Snip a small (Ve-inch) corner from the 
bag. Pipe a dot of melted white chocolate on the 
plastic tip of each ring before adding the cupcake. 
Use a small juice glass to hold the Ring Pop ring 
upright and refrigerate until set, about 5 minutes. 





4. If using Fingerfood party plates, roll out a few spice drops 


on a lightly sugared work surface to a /s-inch thickness. Cut into small shapes 
using scissors or small cookie cutters; set aside. Place each colored sugar into 
a small shallow bowl. Spread the top of a mini cupcake with the vanilla frostin 
and smooth. Arrange candies and some of the cut spice drops on top of AN 
cupcake as the ring design. Roll the top of the cupcake in the desired colored 
sugar. Repeat with the remaining cupcakes, candies, and sugars. 


5. Spoon the remaining vanilla frosting into a ziplock bag, press out the excess air 


en Snip a small ("/s-inch) corner from the bag and pipe lines and dots of 
n along the outer edge of the plates, adding sugar or remaining candies 
s desired (leave the center of the plate open for the cupcake). 


6. Place t i ips i 
he white chocolate chips in a ziplock bag; do not seal. Microwave fo 


ab 
u comino. 
¿dc until the chocolate is smooth, about 
ro $ 2 page 18). Press out the excess air. 
N uch) corner from the bag and pipe 
Zo Bee center of the Fingerfood 
a om of the decorated cup- 
xl pee chocolate, pressing to secure. pa 
ES juice glass to hold the Fingerfood plate 
ght and refrigerate until set, about 5 minutes 
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Makes 12 


FUR BALLS AND STRING MONSTERS. 


It was a mosh, yes, a monster mosh. It was so simple, we were done 
ez in a flash. We used a Dum Dum, a sour fruit ring, M&M eyes, and a mini 
CUPCAKE cupcake thing. Frosting turned green, orange, purple too. We created 

a monster, so frightening and new. Go grab some candy, a cupcake or 





two, and in no time at all, you'll be doing it too. 


12 vanilla cupcakes baked in orange, green, and purple paper 
liners (see Sources) 


12 mini vanilla cupcakes, paper liners removed 


1 can (16 ounces) vanilla frosting 
Neon green, orange, and purple food coloring (see Sources) 
24 mini lollipops (Dum Dums), unwrapped 
24 peach or green apple gummy rings (O’s) 
24 brown mini candy-coated chocolates (M£M's Minis) 


12 assorted color candy-coated chocolates (M&M’s 
Minis) 













1. Spoon 2 tablespoons vanilla frosting into a small 
ziplock bag. Divide the remaining vanilla frosting 
among three bowls and tint each a different color 
with the food coloring. Spoon each color of frosting 
into a separate ziplock bag, press out the excess 
air, and seal the bags. 


2. Insert a lollipop stick through a gummy ring, 
Pushing it through the candy from the center to 
Outer edge. Bring the gummy ring up around the 
lollypop, like a bonnet, to make the eyes. Con- 
tinue with the remaining gummy rings and lollipops. N 
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AN 


3. Snip a small (1/s-inch) corner from the bags with the frosti i 
frosting on top of the standard cupcakes. Place a mini Se Pipe a dot of tinted 
down. Starting at the edge of the standard cupcake a on top, flat side 
ing, pipe fur with a squeeze-release-pull action (see page soup hai! tinted frost- 
entire exposed cupcake assembly is covered. Repeat with bi enane until the 
cakes and colored frosting. © remaining cup- 


4. Insert 2 like-colored lollipop eyes into the top of each cupcake assembly. Pi 
dot of vanilla frosting in the center of each lollipop and add a a E Pipe a 
the pupil. Add a colored candy to the top of the frosting for the Se for 
with the remaining lollipop eyes and cupcakes. ASPE. 


VARIATION: String monsters: Follow steps 1 and 2. Snip a small (/s-inch) corner from 
the bags with the frosting. Pipe a dot of tinted frosting on top of the standard cupcakes 

Place a mini cupcake on top, flat side down. Pipe the tinted frosting all over the cup- 
cakes to make the string, making sure to cover cupcakes completely. Continue with 


step 4. 
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FORMULA ONE CUPCAKES 
ur ovens, and sort your candies. Our Formula One race car has 


Preheat yo 
doughnut tires, a chocolate spoiler and straight pipes, and a Shiny 


oversize 
red-sugar-coated paint job. Drivers, start your engines! 


19 vanilla cupcakes baked in red paper liners (see Sources) 


1 can (16 ounces) plus 1 cup vanilla frosting 
Red and black food coloring (Wilton) 

1 cup canned dark chocolate frosting 

1 cup dark cocoa candy melting wafers (Wilton) 


2 vanilla wafers 
1 thin pretzel stick (Bachman) 


1 graham cracker 

1 cup red decorating sugar (Cake Mate) 
2 yellow and 4 white candies (Mentos) 
2 chocolate-frosted doughnuts 

2 mini chocolate-frosted doughnuts 

2 chocolate sticks (Hershey’s) 


A e ge frosting into a ziplock bag, press out the excess air, seal 
n i i a p 
nr aside. Tint the remaining vanilla frosting red with the red food coloring 
“elie set ea Tint the dark chocolate frosting black with the black fooc 
- Spoon si a 
set aside. p © black frosting into a ziplock bag, press out the air, seal, an 


2. Pl 
Ve Candy melting wafers in a ziplock bag; do not seal. Micro 
about 45 seconds ieee the bag, and repeat the process until smooth 
the templates (page 61 ne Page 18). Press out the excess air and seal. Place 
Snip a small (/s-inch nd 62) on a cookie sheet and cover with wax pape! 

) comer from tha bag and pipe the outline of the spoiler and 
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60 © what’ 


. Arr: f 
ange the cupcakes on a serving platter or cutting board in the shape 


n with the melted candy- Tap the pan lightly to Sidh 
the surface. Repeat, S, = make the roll bar, straight bibe 
steering wheel, and exhaust pipe parts. Refrigerate until set, about 5 minutes y 


racing numbers, then fill i 
using the template: 


candy onto the flat side of 1 vanilla wafer, Place th 
e 


. Pipe a dot of the melted 
to the melted candy to cover (See page 19). To a 
e 


end of the pretzel stick in 

the driver's head, sandwic 
pressing into the melted can 
set, about 5 minutes. 

Cut the graham cracker with a serrated knife crosswise into 4 equal pieces, een 
1/4 inch lengthwise from 2 of the pieces. Place the red sugar in a small A 

Spread a very thin layer of the red frosting on top of the graham cracker e 
Invert the pieces into the red sugar and press lightly to coat. Transfer the pieces, 


sugar side up, to a cookie sheet. 
Reserve 1/3 cup of the red frosting in a small bowl. Spread the remaining reg 


h the remaining vanilla wafer, flat side down to 
dy. Place on the cookie sheet and refrigerate He 
I 


frosting on top of 15 of the cupcakes and smooth. Starting on the edge, roll the 


cupcakes in the red sugar to cover completely (see page 17). 


Heat the reserved 1/3 cup red frosting in the microwave for about 5 seconds, stir 
well, and heat again to get the consistency of slightly whipped cream. Dip one 
side of the cookie head into the frosting to cover. Dip the other side halfway into 
the frosting to make the top of the helmet. Allow the excess frosting to drip off 
back into the bowl (see page 15). Transfer to a wax paper-lined cookie sheet, 
half-dipped side up. Refrigerate for 15 minutes. 


. Snip a very small (*/16-inch) corner from the bags with the vanilla and black frost- 


ing. Pipe the mouth and goggles on the racer's face with the black frosting. ' 
a dot of black frosting on one edge of 2 red-sugared cupcakes. Attach a y 
candy to each frosting dot as the headlight. Pipe crosshatch lines on the y 
candies with the black frosting to make the light guards. Snip a larger 0! 
from the bag with the black frosting and pipe frosting on top of the 4 un’ 
Cupcakes. Spread the frosting to the edge and smooth. For the front a 
= press a chocolate doughnut, flat side down, on top of each of the 
s. 


ral j 
ce car (see the photo on page 59): 1 red cupcake in front, a row of the 
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upcakes with the headlights, a row of 3 made up of the 2 mini-d 
cakes on their sides as the front wheels and 1 red cupcake in Aaa cup- 
of 3 red cupcakes, a row of 3 made up of the 2 doughnut Apr arow 
sides as the rear wheels with 1 red cupcake in the center and the er ae kts 
cake topped with another red cupcake, and a last row of 3 red cu nter cup- 
another row of 3 red cupcakes on top. Pcakes with 


Cut one of the chocolate sticks in half crosswise. Insert each cut piece of choco. 
late into the outer cupcakes in the last row. Pipe a dot of black frosting on = 
end of each chocolate stick. Carefully peel the chocolate spoiler from the wax 
paper and attach to the chocolate sticks, with the longer side facing out. Pipea 
decorative edge around the wheels with the black frosting to fill the gap at the 
cupcake and attach the sugared graham cracker pieces to the frosting to make 
fenders; put the larger pieces on top of the larger doughnuts. Pipe 2 white lines 


Shen 


roll bar steering wheel exhaust pipe parts 


1x 


ome 


straight pipe 
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f the helmet and insert the iach pretzel SHOK down, into 
of frosting on top O driver. Place the remaining SOSSE stick down the 
the center cupcake as ve ipe a white line down either side of the Chocolate 
center front of the cal TEON Carefully peel the numbers, roll bar, straight 
stick using the vanilla d exhaust pipe parts from the WESTIE and place on 
pipes, steering wheel, En the photograph. Pipe black frosting into the opening 
the ee and add the white candies as the hubcaps. 
of each doug 
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FLOWER POWER 


Please do eat the daisies—and the daffodils and posies too. Each blosso 
N m 


in our garden of candy delights is built on a cookie, with melted white 
chocolate holding the petals in place. Pretzel supports keep our garden 
standing tall (see the photo on page 3). 
6 vanilla cupcakes baked in green paper liners (see Sources) 
1/4 cup yellow decorating sugar (Cake Mate) 
3 tablespoons pink or light pink decorating sugar (Cake Mate) 
3 marshmallows 
20 mini marshmallows 
2 thin chocolate cookies (Famous Chocolate Wafers) 
7 vanilla wafers 
5 mini vanilla wafers 
1/2 cup white chocolate chips (Nestlé) 
6 orange candies (Runts) 
30-33 small red jelly beans (Jelly Belly) 
3 yellow cereal O's (Froot Loops) 
4 spice drops (orange, red, and yellow) 
25 orange candy-coated chocolates (M&M’s) 
5 green mini candy-coated chocolates (M&M’s Minis) 
24 thin pretzel sticks (Bachman) 
5 candy spearmint leaves (Farley’s) 
1 cup flaked sweetened coconut 
Yellow and green food coloring 
1 cup canned vanilla frosting 
1 cup small green jelly beans (optional; Jelly Belly) 


á you say it’s your birthd 


llow and pink decorating sugars in separate small shallow El, 
+, Piace pio ye ut the standard marshmallows crosswise into 5 pieces, allow- 
Using eee into the yellow sugar. Shake the bowl, tossing the ER 
ing the pees to coat with the sugar. Cut the mini marshmallows on the TR 
aan fall into the pink sugar bowl. Toss the pieces with the Sugar 
until coated. 
ose together on a large cookie sheet. Place the White 
chocolate chips in a ziplock bag. Do not seal the bag. Meawavs for 10 Seconds 
to soften. Massage the chips in the bag, return te the microwave, and repeat the 
process until the chocolate is smooth, about 1 minute total (see page 18). Press 


2. Arrange like cookies cl 


out the excess air and seal. 

Snip a very small (1/16-inch) corner from the bag with the chocolate. For the yellow 
flowers, pipe a circle of melted chocolate 1/2 inch from the edge of the chocolate 
wafers and another small circle in the center. Add the yellow sugared marshmal- 
low pieces, overlapping them slightly along the outer edge, and 3 orange candies 
in the center. For the red flowers, pipe white chocolate in a circle along the edge 
of 3 of the standard vanilla wafers. Attach the red jelly beans along the edge, 
side by side and radiating out from the center. Pipe a dot of white chocolate in 
the center and add a yellow cereal O. For the pink flowers, pipe white chocolate 
in a circle along the edge of the 4 remaining standard vanilla wafers. Attach the 
pink sugared marshmallows side by side, pointed ends radiating out. Flatten the 
spice drops slightly. Pipe a dot of white chocolate in the center of the vani'a 





wafers and add a spice drop. For the orange flowers, pipe some white choco 
late on the flat side of the mini vanilla wafers. Arrange 5 orange candy-coated 
chocolates on top, close to the edge. Add the mini green candies in the center 


Place all of the cookie flowers in the refrigerator until set, about 5 minutes 


. Remove the cookie flowers from the refrigerator and turn over. Pipe a line of 
white chocolate on the center of each cookie, reheating the chocolate in the 
microwave for several seconds to soften if necessary. Place the end of a pretzel 
stick into the chocolate on each cookie and turn to coat (see page 19). Refriger- 


ate until set, about 5 minutes. 


Place the spearmint leaves flat side down. Cut the leaves in half horizontally so 


they are thin. Insert a pretzel stick into the wide end to make 10 leaves. 


Place the coconut in a ziplock bag. Add a few drops of yellow and 1 drop of 


green food coloring. Massage the bag with the coconut until completely tinted 


(see page 16). Pour the coconut into a shallow bowl. Tint the vanilla frosting 


light green with the green and yellow food coloring. Spread the green frosting 
on top of the cupcakes and smooth. Roll the edges of the cupcakes in the co- 
conut (see page 17). 

. Arrange the cupcakes close together in a shallow dish. Sprinkle some of the 
green jelly beans in the open areas. Just before serving, insert the pretzel ends 
of the flowers into the cupcakes, trimming the pretzel sticks as necessary to 
make a full bouquet. Add the spearmint leaves. 





Makes 1 karaok 


24 microphone se Party, 


“PCakes 


KARAOKE CUPCAKES 


These cupcakes will inspire your inn 
e and a doughnut hole coated with silver 


er idol with miniature microphone: 
s 


made from an ice cream con 


sprinkles. There's a licorice remote antenna at the base of the cone 
‚so 


rock out and conquer the stage. 


CUPCAKE 


24 vanilla cupcakes baked in silver foil liners 


(Reynolds) 
4 can (16 ounces) plus 1 cup vanilla frosting 
Red food coloring 
24 mini kids’ ice cream cones (Joy) 
24 pieces pink licorice pastels (Jelly Belly) 
24 plain doughnut holes 


1 cup mini silver dragées (see Sources) or 
decorating sugar or sprinkles 











ne a ies = frosting light pink with a few drops of red food coloring. 
Sy her ya 1/4 cup of ne remaining frosting into a small ziplock 
, , seal, and set aside. 
2 
ee at re or toothpick to make a small hole  ® 
od = ed e small (Ve-inch) corner from the bag with the vo" 
eae sect bos ot e Dr into the hole. Insert a pink licorice °- 
nen e. Pipe a line of vanilla frosting around the top © «de 
. Press a doughnut hole into the opening of the cone. 
ane 
anut 
aly. 


3. Place the sil i 
tly spread an (or decorating sugar or sprinkles) in a small bow 
hole. Press the Ae g the remaining 3/4 cup vanilla frosting over @ dous 
ee ever tho doughnut hole comp! 

he remaining doughnut holes. 


- Spread the to 
cone sieht oar RE A with the pink frosting and smooth. Pla“? the 
66 © what's new, cupcake? p of the cupcakes, pressing down to secure: 














ARTI 


sT'S PALETTE 


What's our favorite canvas? Cupcakes, of course! Tint frosting t 
o make 


the paint colors and sculpt a brush from Tootsie Rolls and a bread 
ead stick 


cuPCAK E 


7 vanilla cupcakes, 4 in each of the following paper liners: yellow, 
orange, red, pink, purple, blue, and green (see Sources) 


3 chocolate chews (Tootsie Rolls) 


4 can (16 ounces) vanilla frosting 
4 plain bread stick, 6 inches long 
4 3-inch piece strawberry fruit leather (Fruit by the Foot) 


Yellow, orange, red, purple, blue, and green food coloring 


Painter's palette (optional; can be cut from a piece of cardboard 
or found at arts and crafts stores; see Sources) 


4. For the bristles of the paintbrush, microwave the chocolate chews for no more 





than 3 seconds on high. Press the candies together and roll out on a clean work 
surface into a 1/8-inch-thick rectangle about 21/2 by 4 inches. Use scissors to 
cut the rectangle crosswise, almost all the way through, every scant 1/8 inch; it 
will look like fringe. Place a dot of frosting 1/2 inch from one end of the bread 
stick. Place the uncut side of the rolled-out chocolate chew against the frosted 
end of the bread stick and roll it around the bread stick to make the brush. 
Place the fruit leather overlapping the chocolate and the bread stick and roll it 
around the bread stick, ending with a dot of water to secure. Loosen the choco- 
late fringe and lightly press the ends together to make a paintbrush; set aside. 


. Divide the frosting evenly among seven small bowls. Make sure to keep the 
bowls covered with plastic wrap to prevent the top from drying. Tint each bow! 
of frosting a different color with the food colors. (Use the red food coloring to 
make one bowl of red frosting and one bowl of pink.) 


3. Matching the frosting color to the color of the paper liners, spread an even layer 


of frosting over the cupcakes. 


4. Arrange the cupcakes on a painter’s palette, if desired, and add the paintbrush. 


ve 
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” ask 
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12 CUPCake, 


KNIT ONE, FROST TWO 


Every knitter will want a skein of these cupcakes. Are you a crocheter? 
Leave the candy off the top of the bread stick and cut a notch near the 
edle that won't drop a stitch. 


CUPCAKE tip to make a crochet ne 


42 vanilla cupcakes baked in white paper liners 


1/2 cup white chocolate chips (Nestlé) 
6 wheat sticks (Pringles or Milk Pocky) 
6 pale yellow large candy sprinkles (Wilton, Smarties) 
4 can (16 ounces) plus 1 cup vanilla frosting 

Neon blue and neon pink food coloring (McCormick) 


6 blue and 6 pink candy melting wafers (Wilton) 
Garnish: Paper label (4 by 8 inches) 


1. For the knitting needles, line a cookie sheet with wax paper. Place the white 
chocolate chips in a microwavable 1-cup measuring cup, microwave for 10 sec- 
onds, stir, and repeat until the chocolate is smooth, about 45 seconds total. 
Hold the end of a wheat stick, tip the measuring cup, and dip into the chocolate 
to cover almost completely. Allow the excess chocolate to drip off back into ine 
cup. Transfer to the wax paper. Repeat with the remaining wheat sticks. Reg 
erate for 5 minutes, or until set. 


2 to ae for several seconds if necessary. Peel the chilled 
into the en paper. Redip the chocolate end about ‘/s inc 
needles. Return to E attach the flat sprinkle or Smartie to make the 
the pan, and refri © cookie sheet, propping the wheat stick on the € 

, gerate until set, about 5 minutes. 


3. Divi | 
ee half. Tint one part neon blue and one part neon P 
Cupcakes. Foie 4 eg a generous mound of blue frosting on top 9f 
Spoon e tonad ue candy wafer, flat side up, in the center of each 

aining blue frosting into a ziplock bag, press out the exc" 
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seal, and snip a small ('/s-inch) corner from the bag. For the yarn, pipe alternat- 
ing lines of frosting to cover the mound, but not the center candy Mate Repeat 
with the remaining 5 cupcakes. Follow the same directions for the pink frosting 
and pink candy wafers. 


. Insert 2 of the cookie knitting needles candy end up into 3 of the ER 
avoiding the candy melt at the center. To make a skein of yarn, place 2 like-col- 
ored cupcakes on their sides on a serving platter. Wrap the paper label around 
the cupcakes. Surround with blue and pink cupcake balls of yarn and needles. 
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Makes 1 white-w 
8 cupcakes, g mini e Party 
Cakes 


MAKING WAVES 


Whether you're heading down the rapids, diving in the surf, or planning a 
party at the wave pool, these big splashy cupcakes will keep things cool, 
Our vanilla wafer family paddies up a storm with their fruit chew flippers, 
And while the kids are over their heads in white water, Mom and Dad float 
along on chocolate doughnut inner tubes. Someone throw the kids a Life 


Saver! 


8 vanilla cupcakes baked in blue paper liners (see Sources) 
6 mini vanilla cupcakes baked in white paper liners 


2 pink fruit chews (Jolly Rancher, Starburst, Laffy Taffy) 
4 yellow and 1 green fruit chew (Laffy Taffy) 
3 tablespoons granulated sugar 
7 candy spearmint leaves (Farley’s) 
5 red gumdrops (Dots) 
1 green gumdrop (Dots) 
9 mini vanilla wafers 
1 can (16 ounces) plus 1 cup vanilla frosting 
Yellow, red, and blue food coloring 
1/4 cup canned chocolate frosting 
4 chocolate-frosted doughnuts 
1/2 cup chocolate-covered assorted nuts (Brach's Bridge Mix) 
Blue cellophane for serving (optional) 





1. For the flippers, microwave the fruit chews for 2 to 3 seconds to sone n 
each fruit chew separately on a clean work surface to a 1/s-inch da E 
each fruit chew into two 1-by-2-inch triangles. For the zigzag ends E the 
Pers, use a pastry wheel or craft pinking scissors. Score one Bucs 
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_ For the arms, usin 


. Tint 2 tablespoo 


ake ridges. For the reeds, sprinkle the work 
d roll out the spearmint leaves to a 1/s-inch thickness 


Cut the flattened spearmint leaves with clean scissors into zigzag grass shapes. 
For the bikini top, trim Ya inch from the flat end of 2 of the red gumdrops. For 


the beer bottle, cut a green gumdrop in half lengthwise, then cut a notch from 


h side at the rounded end. 


with the back of a small knife to m 


surface with the sugar an 


eac! 
e, cut 1/4 inch from each side of 3 of the mini 


vanilla wafers. For the torsos, cut a inch on a diagonal from each side on the 
top edge of 3 more mini vanilla wafers, creating a tapered point at the top (you 
may need to adjust the size of the vanilla wafer depending on the size of the 


opening on your doughnut). 
ns of the vanilla frosting yellow and 2 tablespoons red with the 


ga serrated knif 


food coloring. Spoon each color frosting into a separate small ziplock bag. 
Spoon the chocolate frosting into a small ziplock bag. Press out the excess air 
from the bags and seal. Spoon the remaining vanilla frosting into a bowl, tint 
with the blue food coloring, and stir slightly, leaving some of the white frosting 
unincorporated for white streaks. 


4. Spoon a dollop of the white-streaked blue frosting on 
top of a cupcake. Spread the frosting to cover the 
top of the cupcake. Using an offset spatula or the 
back of a spoon, gently pull the frosting in an 
upward motion to make spiky waves. Repeat 
to cover all of the cupcakes. For the inne 
tubes, arrange the chocolate doughnuts © 
top of 4 of the frosted standard cupcak: 
at different angles. Add some more bl 
frosting to create waves around the in’ 
tubes. To some of the remaining stand 
and mini cupcakes, add the green spear 
reeds and use the chocolate-covered nuts 
rocks, spacing them randomly on top of the 
maining cupcakes. (Leave some of the cupc# 
Unadorned for the water.) 


5. i 
Place a torso vanilla wafer, pointed side up, in the ce" 
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of a doughnut. Snip a very small (1/16-inch) 
corner from the bags with the chocolate, 
red, and yellow frostings. Pipe a dot of 
chocolate frosting on each side of the 


torso vanilla wafer near the top. At- wi 
h the vanilla wafer arms, cut side i 


C 
a the center, on either side of 
the torso. Place a red gumdrop, flat 
side down, above the torso to sup- 
port the head, add a drop of frosting 
to the gumdrop, and place a whole 
vanilla wafer for the head on top of the 
gumdrop, letting it rest on the torso. Re- 
peat with 2 more of the chocolate dough- 
nut cupcakes. Using the chocolate, red, and 
yellow frostings, pipe hair and features on the 3 
vanilla wafer faces and torsos. For the woman tuber, pipe red frosting lines for 
the bikini straps and attach the trimmed red gumdrops, cut side down, to the 
frosting lines. For the man tuber, add a dot of frosting and attach the bottle at 
the end of one arm. Insert flippers at the base of the 3 doughnuts with vanilla 


wafers and add 2 flippers upright in the center of the remaining cupcake inner 
tube, using frosting to secure. 


. Arrange the cupcakes on a blue platter or on top of some blue cellophane to look 
like water, if desired. 
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ROBOCUP 


Under that shiny sci-fi veneer lies a tasty cyborg: half robot, all cupcake. 
Add a few gizmos and blinking lights made from colorful candies and 


frosting, and your Robocup is ready to roll. 


18 vanilla cupcakes baked in silver foil liners (Reynolds) 


4 can (16 ounces) plus 1 cup vanilla frosting 


Black food coloring (McCormick) 
5 whole graham crackers 
1 cup gray decorating sugar (see Sources) 
4 plain bread sticks 
4 thin wheat sticks (Pringles) 
3 red and 4 white jelly rings (Chuckles) 
2 vanilla wafers 
1 tube (4.25 ounces) brown decorating icing (Cake Mate) 


16 brown, 6 blue, 4 green, 4 yellow, and 2 orange mini candy- 
coated chocolates (M&M’s Minis) 


6 red, 2 blue, and 2 brown candy-coated chocolates (M&M’s) 
5 red and 1 white licorice pastels (Jelly Belly) 

1 square candy-coated gum (Chiclets) 

1 red gumdrop (Dots) 







1. Tint all of the vanilla frosting light gray with a few drops of the black food co” 
ing. Spoon 3/4 cup of the frosting into a ziplock bag, press out the air, seal, 4 
set aside. Cover the remaining frosting with plastic wrap until ready to us® 


2. For the head, using a serrated knife, trim 1 inch from one end of 1 whole graham 


Cracker, reserving the trimmed piece for the mouth. Cut the remaining 4 who 
graham crackers in half crosswise to make 8 square pieces. Set aside 4 squa® 
for the chest. For the legs, cut 1 square in half to make 2 rectangles. For thé 
arms and feet, cut 2 squares in half on a diagonal to make pieces that are 1 inch 
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hes wide at the bottom. For the pelvis, trim 3/4 inch 


11/4 inc 
e top and Put the sugar in a small shallow bowl. 


wide at th 
uare. 


from 2 corners of 1 sq 
n layer of the gray frosting on top of each graham cracker ang 


frosted cracker piece, frosted side down, into the sugar = 
coated cracker piece to a cookie sheet, sugared sj de 
d sugar. 


3. Spread a very thi 
smooth. Place a 
cover. Transfer the sugar- 
up. Repeat with the remaining crackers an 


4. Using a serrated knife, cut the plain bread sticks into four 2¥e-Inch pieces. Cut 
. the thin wheat sticks into three 3-inch pieces and four 1-inch pieces, For the 
hands, remove one fourth of 2 red jelly rings. Press together the red jelly ring 
pieces and the remaining red jelly ring and roll out on a lightly sugared work sur- 
face to a /s-inch thickness. To make the red control panel, use scissors to cut 
the sheet of rolled candy into a 1-by-2"/2-inch oval. Roll out 2 of the white jelly 
rings on a lightly sugared surface to a 1/a-inch thickness. For the semicircular 
meter panel, cut a 21/2-inch circle from the flattened jelly rings. Cut a 11/a-inch 
hole in the center and cut the ring in half. Using the scraps, cut a 11/2-by-1-inch 


rectangle for the mouth. 


5. Spread the remaining gray frosting on top of the cupcakes and smooth. Arrange 
the cupcakes on a serving platter in this order: 3 across for the head, leaving 
space between the head and chest, a square group of 4 for the chest, 2 length- 
wise for each arm, leaving a space between the hands and the chest, 1 for the 
pelvis, and 3 lengthwise for each leg. 


6. Snip a small (/e-inch) corner from the bag with the gray frosting. Using the pho > 
as a guide, arrange the sugared graham crackers, bread sticks, and vanilla 
fers on top of the cupcakes, securing with dots of gray frosting. Make sure 
the chest crackers line up evenly. Pipe beaded lines (see page 13) of gray 1: 
ing along the seams between the chest crackers. Add additional beaded lin 
Crackers and bread sticks. 


7. Pipe dots of frosting and attach the 2 remaining white jelly rings to make the « 
the two trimmed red jelly rings for the hands, and the jelly shapes cut 1° 
control panel, meter panel, and mouth. Using the brown icing, pipe lines ol 
of the meter panel. Using dots of gray frosting, attach the wheat sticks as '"" ; 
hand extensions and 3 antennae, M&M's as the bolts, eyes, buttons, lights, om 
toes, licorice pastels as the mouth grill and nose En as the start button, y 
gumdrop as the antenna light. i 


) 
p 
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Makes 1 wat 


E erin 
8 cupcakes ote 


24 mini cupcakes 


JUNGLE FEVER 
if those crocs and hippos get a taste of flamingo, they are in for a real 
treat, because the flavor is a subtle mix of pink jelly bean, banana Runt, 
pink chocolate, and pretzel. The crocs and hippos don't taste bad either, 
since they are made from Nutter Butter cookies and Froot Loops. 


HIPPOS 
4 vanilla cupcakes baked in blue paper liners (see Sources) 





1/3 cup blue decorating sugar (Cake Mate) 
4 cup canned vanilla frosting 
Neon blue food coloring (McCormick) 
4 peanut butter sandwich cookies (Nutter Butter) 


8 mini chocolate chips 
16 pieces orange cereal O's (Froot Loops) 


1. Place the blue sugar in a small shallow bowl. 


2. Spoon 2 tablespoons of the vanilla frosting into a small ziplock bag, press out the 
excess air, seal, and set aside. Tint the remaining vanilla frosting blue with the 
food coloring. Spread the blue frosting on top of the cupcakes and smooth. Roll 
the edge of the cupcakes in the sugar (see page 17). 


3. For the hippo heads, press a cookie into the frosting of each cupcake, allowing 
one third of the cookie to hang over the edge. Snip a small (/s-inch) corner from 
the bag with the vanilla frosting. Pipe dots of the frosting onto the peanut butter 
cookie for the eyes, nostrils, and ears. Attach the chocolate chips, flat side up, 
to the frosting to make the eyes and attach the cereal pieces to make the ears 
and nose, 
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FLAMINGOS 


12 mini vanilla cu 
paper liners 









pcakes baked in white 


4 cup pink candy melting wafers (Wilton) 


42 thin pretzel sticks (Bachman) 

12 large pink jelly beans 

banana-shaped candies (Runts), halved 
crosswise 

1/2 cup pink decorating sugar (Cake Mate) 


1 cup canned vanilla frosting 
Black food coloring (McCormick) 





1. Line a cookie sheet with wax paper. Place the pink candy melting wafers in a 
1-cup glass measuring cup. Microwave for 10 seconds to soften, stir, return to 
the microwave, and repeat until the candy is smooth, about 1 minute total. 


2. For the necks and heads, hold the end of a pretzel stick and tip the measuring 
cup; dip the stick into the melted candy to cover almost completely. Allow the 
excess candy to drip off back into the cup. Transfer the coated pretzel stick to 
the wax paper. Dip one end of a jelly bean into the melted candy and attach to 
the coated end of the pretzel at an angle to make the head. Repeat with the re- 
maining pretzels and jelly beans. For the beaks, dip the cut ends of the halved 
banana candies into the melted candy. Attach to the other end of the jelly bean 
to make the beak (see the photo above). Refrigerate until set, about 5 minutes. 
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candy into a small ziplock bag; do not seal the bag 
Reheat in the microwave for 5 to 10 seconds if necessary. Be out the excess 
d seal. Place the wing templates (page 81) on a cookie ar and cover 
with wax paper. Snip a small (Ve-inch) corner from the bag and pipe the Outline 

th melted candy. Tap the pan lightly to smooth sur. 


of the wings, then fill in wi : T 
face. Repeat to make 12 sets of wings. Refrigerate until set, about 5 minita 


3. Spoon the remaining melted 


air an 


small shallow bowl. Tint 1 tablespoon of the vanilla 
d coloring. Spoon into a ziplock bag, press out the 
excess air, seal, and set aside. Spread the remaining vanilla frosting on top of 
the mini cupcakes, mounding it slightly in the center. Starting on the edge, roll 
the cupcakes in the pink sugar to cover completely (see page 17). 


4. Place the pink sugar ina 
frosting black with the foo 


5. Gently peel the chilled flamingo head assemblies and wings from the wax paper, 
Insert the pretzel stick all the way into each cupcake close to one side. Press 
the wings into each cupcake on either side of the neck. Snip a very small (1/16- 
inch) corner from the bag with the black frosting and pipe dots of frosting for the 
eyes and a line on the banana candy to mark the tip of the beak. 


CROCODILES 
4 vanilla cupcakes baked in blue paper liners (see Sources) 


1 cup canned vanilla frosting 
Black and neon blue food coloring (McCormick) 
1/3 cup each blue and green decorating sugar (Cake Mate) 
4 peanut butter sandwich cookies (Nutter Butter) 
8 pieces green cereal O’s (Froot Loops) 


1. Tint 2 tablespoons of the vanilla frosting black with the food coloring. 
Spoon the black frosting into a ziplock bag, press out the excess air, seal, an 
“eis Spoon 1/4 cup of the vanilla frosting into a ziplock bag, press out the ex 

it, seal, and setaside. Tint theremaining vanilla frosting blue with the food colo 


2. Pl x 
en sugar in a small shallow bowl. Spread the blue frosting on t6 
Pcakes. Roll the edge of the cupcakes in the sugar (see page 17)- 


3. Forthe croc heads, trim i 
, trim the edges of the cookies with a serrated ife to for 
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long V-shape. Place the green sugar in a shallow bowl. Sni 
corner from the bag with the vanilla frosting and pipe on 
cookies to cover; spread smooth. Press the frosted side of 
green sugar and cover completely. Attach the sugared co: 
cupcakes, sugar side up, allowing one third of the cookie to 


P a small (Vs-inch) 
top of the trimmed 
the cookies into the 
okies to the frosted 
hang over the edge. 
4. For the eyes, trim the bottom edge of the green cereal pieces. Pipe 2 dots of 
vanilla frosting at the back of the head and attach the trimmed pieces of ae 
cut side down. Pipe teeth on the outer edges of the heads with the remaining 
vanilla frosting in the bag, starting at the top edge of the cookie and ae 
squeeze-release-pull technique (see page 13) to make sharp teeth. Snip a small 
(1s-inch) corner from the bag with the black frosting and pipe dots to make the 


nostrils and eyes. 


REEDS 
12 mini vanilla cupcakes baked in blue paper liners 
(see Sources) 


1/4 cup granulated sugar 
5 candy spearmint leaves (Farley’s) 
1/2 cup canned vanilla frosting 
Neon blue food coloring (McCormick) 
1/4 cup blue decorating sugar (Cake Mate) 





1. Sprinkle the granulated sugar on a clean work surface. Roll out the spearmint 
leaves to a scant 1/a-inch thickness, using additional sugar as necessary to pre- 
vent sticking. For the reeds, cut the flattened candies into zigzag grass shapes 
with clean scissors. 


2. Tint the vanilla frosting blue with the food coloring. Spread the blue frosting on 
| top of the mini cupcakes. Place the blue decorating sugar in a small shallow 
bowl and roll the edge of the cupcakes in the sugar (see page 17). Insert several 

pieces of the cut spearmint leaves into the frosting as reeds. 


3. Arrange the cupcakes on tiered cake stands, with the flamingos above and the 
hippos and crocs lurking below. Fill in with reeds as desired. 
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| Thought You Ordered 
Chocolate Moose 


Critters made from candy and cupcakes, what a 
pair, almonds used as wings, frosting for hair. 

Circus peanuts for fins, breakfast treats for tails, 
Twinkies and chocolate wafers for whales. Cookies 
for hounds' ears and honeycomb too, cherry fruit 
slices for lobster—what a zoo! 






Chocolate Moose 86 
Hound Dogs 89 

A Tail of Two Critters 92 
Koi Pond 99 

Red Lobster Cupcakes 102 
Whale of a Good Time 106 
Ants on a Picnic 110 


Busy Bees 113 










candy melting 
wafers 
Tootsie Roll 


M&M’s Minis 


chocolate-cove' 
sunflower seed: 








A 


S | 


Makes a herd gr | 
10 cupcakes 


CHOCOLATE MOOSE | 


Moose have a reputation for being a little ornery, but under the chocolate 


coating, this one is just a big Twinkie. I'm sure glad we didn't ask for the 


baked Alaska. 


40 chocolate cupcakes baked in silver foil liners (Reynolds) 


41/2 cups dark cocoa candy melting wafers (Wilton) 
40 creme-filled snack cakes (Twinkies) 
4 can (16 ounces) plus 1 cup chocolate frosting 
5 chocolate chews (Tootsie Rolls) 
20 brown candy-coated chocolate-covered sunflower seeds (Sunny 


Seed Drops) 
1 tube (4.25 ounces) white decorating icing (Cake Mate) 


20 brown mini candy-coated chocolates (M&M’s Minis) 
White decorating sugar for serving dishes (see Sources) 


1. Place the antler templates (page 88) on a cookie sheet and cover with wax 
paper. 


2. Place the candy melting wafers in a ziplock bag; do not seal. Microwave fo 
seconds to soften. Massage them and return to the microwave. Repeat the f 
cess until the candy is smooth, about 60 seconds total (see page 18). Pres: 
the excess air and seal the bag. 


3. Snip a small ("/s-inch) corner from the bag and pipe the outline of an antler 
page 18). Fill in the antler with melted candy and tap the cookie sheet lig! 
smooth the surface. Repeat to make 11 sets of antlers (the extra set is |^ * = 
of breakage). Refrigerate until set, about 5 minutes. 


) 


your knife 


4. Place a snack cake on its side, flat side facing you, and while holding 
the large 


at an 11 o'clock angle, cut 2 inches off the left bottom corner (keep 
right side to make the moose). Repeat with the remaining snack cakes: 
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immed 

5. Spread some of the chocolate frosting on top of the A a AR 

snack cake, cut side down, into the frosting on each NS ua 
photo above). Fill in the gaps at the base of the snack cake 
smooth. Freeze the cupcakes until just firm, 15 to 20 minutes. 


each piece into 

6. For the ears, cut the chocolate chews into quarters. Roll rs nee opposite end: 

a /2-by-1-inch oval, shape one end into a point, and pe ELTERN 
Spoon 1/2 cup of the remaining chocolate frosting into a zip 


the excess air, and seal. 


ine 

i le 2-cup measur! 

- Microwave the remaining chocolate frosting in a N whipped cream, 
Cup, stopping to stir frequently, until it has the texture of lig 


oose ® 8 
i thought you ordered chocolate m 


aaa 


Iding a chilled cupcake by the foil liner, dip it into the 

chocolate frosting UP to the liner. Allow the excess frosting to drip off back ine 

the cup (see page 15). Turn right side up, tap me poom of the cupcake lightly 
to flatten the frosting, and let stand. If the frosting begins to thicken while you 
are dipping, reheat it in the microwave for several seconds, stirring well. Allow 
the cupcakes to dry completely before decorating, about 30 minutes. 

8. Carefully peel the chocolate antlers from the wax paper. Insert a set of antlers 
near the top edge of a cupcake at a slight angle. Snip a small (/s-inch) corner 
from the bag with the chocolate frosting. Pipe dots of the chocolate frosting 
on the tip of the muzzle and attach the sunflower seeds as the nostrils. Pipe a 
mouth, beard, and tufts of fur between the antlers with the chocolate frosting. 
Poke a small hole with a toothpick in front of each antler and insert the choco- 
late ears, pinched end in. Pipe a dot of white icing on either side of the snack 
cake in front of the ears and attach the mini chocolates as the eyes. Pipe a small 
white highlight on each eye. Repeat with the remaining cupcakes. 


25 to 35 seconds. Ho 


Place each cupcake in a dish and fill the dish with white decorating sugar to keep 
the cupcake balanced. 
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Miss a 


Poe Ne 
HOUND DOGS 


You ain't nothin’ buta. . 





- dachshund, four cupcakes lo, 


melted frosting, with M&M eyes watching over ER Nng, dipped in 
e, 


; i And t 
cookie ears, snouts, and tails leave us all shook up hose custom 


g chocolate cupcakes baked in brown paper liners (see Sulrcel] 


1/2 recipe cookie dough from Chocolate Sugar Cookies (page 225) 
4 cup canned chocolate frosting 

4 tube (4.25 ounces) each brown and white decorating icing (Cake Mate) 
4 brown candy-coated chocolates (Má M's) 


2 black jelly beans 
8 chocolate-covered almonds 
1/2 cup oat cereal O’s (Cheerios; optional) 


Dog bone-shaped graham cracker (Scooby-Doo Graham 
Cracker Stick or cut from cookie dough above; optional) 


4. Preheat the oven to 350°F and line a cookie sheet with parchment paper. 


2. Using the templates on page 91, cut out the faces, ears, and tails from the rolled- 
out cookie dough, following the directions on page 20. Bake until the cookies 
are firm to the touch and fragrant, 8 to 10 minutes. Transfer to a wire rack and 
cool completely. 


8. Spoon the chocolate frosting into a shallow microwavable bowl. Heat the frost- 
ing in the microwave, stopping to stir frequently, until it has the texture of lightly 
whipped cream, 10 to 15 seconds. 


4. Holding a cupcake by its paper liner, dip it into the frosting just up to the edge 
of the liner. Allow the excess frosting to drip off back into the bowl (cee page 
15). Carefully invert the cupcake and place on a cookie sheet. Repeat with t 
remaining cupcakes. If the frosting becomes too thick, microwave for severa 
Seconds, and stir. 







. 
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5. Arrange 4 cupcakes in a row on a serving platter. Attach the head = 
the ears and tail, securing them with a few dots of the brown ee ang 
Pipe several dots of brown icing and attach the brown candies for oa ing icing. 
a black jelly bean for the nose. Pipe a few lines of the brown icing pit eyes and 
Pipe a white highlight on each eye with the white icing. Arrange the a 
covered almonds as the paws along the base of the cupcakes. Bed 
remaining 4 cupcakes. Use the cereal as dog food and give your dog Aa 


desired. 


e 
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A TAIL OF TWO CRITTERS 


Same tail — different ending. Both of our furry forest friends flaunt fluffy tails 
al IE È 

crafted from S-shaped breakfast treat cookies coated in melted frosting, 
Then each gets its unique look with marshmallow ears dipped in sugar for 


the squirrel and M&M ears and frosting fur for the skunk. 


COOKIE TAILS 
Follow these instructions and frost according to the critter recipe. 


8 S-shaped breakfast treat cookies (Stella D'oro, or use */2 recipe 
cookie dough from Quick Sugar Cookies on page 225) 


1/2 cup white or semisweet chocolate chips 
16 thin pretzel or wheat sticks (Pringles) 


1. Using a serrated knife, trim 1 inch on a diagonal from one end of each 
cookie to remove the curl. (See the photo on page 19; alternatively, 
using the template at right, cut cookies from the rolled-out cookie dough 
following the directions on page 20.) 


2. Preheat the oven to 350°F and line a cookie sheet with parchment paper. 
Bake until firm to the touch and lightly golden, 7 to 12 minutes. Transfer y 
to a wire rack and cool completely. Pa 


- Place the chocolate chips in a ziplock bag; do not seal. Microwave for 
10 seconds, massage the bag, and repeat until the chocolate is melted, abo 
30 seconds total (see page 18). Press out the excess air and seal. 


4. Line a cookie sheet with wax paper. Place the cookies on the cookie sheet, |” 
a. en ('/a-inch) corner from the bag of melted chocolate. > ; 
in en 3 er on the flat side of each cookie near the cut or sma Al 
ha a or wheat sticks into the chocolate to overhang the end by 

f © coat (see page 19). Refrigerate until set, about 5 minutes. 
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SQUIRRELS 
a cupcakes baked in white paper liners 


4 vanill 
te paper liners 


4 mini vanilla cupcakes baked in whi 


4 can (16 ounces) vanilla frosting 


Black food coloring (McCormick) 


1/3 cup white decorating sugar (see Sources) 


1 tablespoon light pink decorating sugar (Cake Mate) 


4 cookie tails (see page 92) 
8 mini marshmallows 
2 brown jelly beans 

8 brown mini candy-coated chocolates (M&M’s Minis) 

1 tube (4.25 ounces) black decorating icing (Cake Mate) 


1. Spoon 1/4 cup of the vanilla frosting into a ziplock bag, press out the excess aj 
and seal. Tint the remaining vanilla frosting gray with the black food e air, 
9. 


2. Place the white and pink decorating sugars in separate shallow bowls, S 
he tops of the 4 standard cupcakes with some of the gray frosting ¡dde 
en ~ me cupcakes in the white sugar (see page 17). Spoon 1/2 cup 
dea y ating into a small microwavable bowl. Spoon the remaining gr s 
ing into a ziplock bag, press out the excess air, and seal. j 


a en an tails, pretzel side down, on a wire rack over a wax paper-Iin‘ 
a RAN the gray frosting in the bowl for about 5 seconds, ı 
atan ghtly whipped cream. Pour the gray frosting over the coo 

pletely. Transfer the tails to the refrigerator until ready to deco!” 


4. For the muz: 
zle 
res ae E the marshmallows on the diagonal to remove one *' 
the brown jelly oe Be larger pieces are for the muzzles. For the noses, 
s in half crosswise. For the ears, use scissors to CU! 


remaining 4 marsh 
5 mallows i 4 k 
pink sugar to coat. n half on the diagonal. Press the cut sides inte '" 


e 


- Snip a small (1/s-i 
s-inch 
Pipe a small dot Ne ni the bags with the vanilla and gray frostings- 
94 è what's new, cupcake? y frosting on the lower half of a mini cupcake. Attach 








low muzzle, flat side against the cupcake and cut side toward the 
y frosting on top of the mini cupcake to cover 
the cupcake and marshmallow and smooth 


the marshmall 
bottom edge. Pipe enough gra: 
Spread the gray frosting to cover 
pcake in the white sugar. Add the cut Marshmallow 
t, at the opposite edge from the muzzle. Pipe gray 
he unsugared area of the marshmallow. Add the 
chocolate candies as the eyes on either aR of the muzzle pug a piece of jelly 
bean, cut side down, as the nose. Pipe eyelids and afew Whiskers with the gray 
frosting. Pipe a mouth with the black decorating icing. Repeat with the remain- 


ing mini cupcakes. 


6. Roll the edge of the mini cu 
ears, sugared side facing ou’ 
frosting on each ear to cover t 


s side and place on a standard cupcake, using 


7. Turn the decorated head on it: 
Pipe vanilla frosting as fur under the 


a dot of frosting to secure if necessary. 
muzzle on both cupcakes. Refrigerate until you are ready to add the tails. 


8. Place the cookie tails on a cookie sheet, pretzel side down. Starting at the curled 
end of the tail, pipe a line of gray frosting down the center of each tail and a few 


tufts of fur along the edge. 


9. When ready to serve, insert the cookie tail's pretzel sticks into the standard cup- 
cake, behind the head. Add a dot of frosting to the back of the mini cupcake head 
and press the tail into the dot to secure. Repeat with the remaining cupcakes 


ACORNS 


1 tube (4.25 ounces) chocolate decorating icing (Cake Mate) 
24 mini vanilla wafers 





24 teardrop-shaped chocolates (Hershey’s Kisses) 


bs MAKE THE ACORNS: Pipe a dot of the chocolate 
ecorating icing on the flat side of each vanilla 
wafer. Attach the flat side of a chocolate kiss to 


the icing. Pipe a dot 
of chocolate icin 
the cookie as the stem. da 
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SKUNKS 





4 vanilla cupcakes baked in brown paper liners (see Sources) 


4 mini vanilla cupcakes baked in brown paper liners (see Source: ) 
s 


1/2 cup canned vanilla frosting 
{ 
6 ounces) dark chocolate frosting i { laa 
P 


1 can (1 
Black 
1/3 cup bl 


4 cookie tails (see page 92) 


4 mini marshmallows 


2 light p 


8 brown 


1 tube (4.25 ounces) chocolate decorating icing 


. Pipe 2 dots of black frosting on opposite side 


paste food coloring (Wilton) 


lack decorating sugar (see Sources) 


ink jelly beans 
candy-coated chocolates (M&M's) 





. Spoon the vanilla frosting into a ziplock bag, press out the excess air, and seal 


Tint the chocolate frosting black with the black food coloring. 


. Using the black sugar in place of the white sugar (disregard the pink sugar) and 


the black frosting in place of the gray, follow instructions in step 2 for the squir- 
rels. 


. Using the microwavable bowl of black frosting, follow instructions in step 3 for 


coating the squirrel tails (don't worry about covering all of the edges of the 
cookies for the skunk tails). 


. Using the 4 mini marshmallows and the pink jelly beans in place of the brown jelly 


beans, follow instructions in step 4 for the squirrels’ muzzles and noses (disre- 
gard the instructions for the ears). 


. Using the black frosting in place of the gray, follow instructions in step 5 for the 


squirrels for attaching the marshmallow muzzles and frosting the mini cupcake 


heads, 
s near the top of the min! cupcake 


and attach the brown candies as the ears. Pipe several lines of black frosting 


j thought you ordered 
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A 





around the outside of the ears to cover the edges. Starting under the Marsh 
low muzzle, pipe */2-inch strokes of black frosting along the edge of the Mal- 
cake, working your way around the cupcake, always pulling the frostin Cup. 
from the center (see page 13). Continue piping to completely Cover 
and muzzle, slightly overlapping the rows. Starting between the ears, pipe 
lines of vanilla frosting along the center of the cupcake and muzzle, ae 
ing up, to make the white stripe. Attach a piece of jelly bean, cut side dow Pull 
the nose at the tip of the muzzle. Pipe the eyes with the chocolate iy 
icing. Repeat with the remaining mini cupcakes. Ing 









the CUPcake 


7. To attach the heads, follow instructions in step 7 for the squirrels. 


8. Place the cookie tails on a cookie sheet, pretzel side down. Starting at the curleg 
end of each tail, pipe several rows of vanilla frosting 1/2 inch from the edge 
overlapping slightly and pulling the frosting away from the center, to make k 
outline of the tail. Repeat with black frosting along the outside edge. 


9. To attach the tails, follow instructions in step 9 for the squirrels. 
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Kol POND 


Koi goldfish made from circus peanuts transform a simple platter of 
ero 
cupcakes into a golden pond. The fish float on overlapping blue and 
e an 
AKE white paper bubbles for a very coy look. 


cUPCAK! 


24 vanilla cupcakes baked in blue paper liners (see Sources) 


4 can (16 ounces) plus */2 cup vanilla frosting 

Blue food coloring 

48 orange circus peanuts 

48 orange peanut butter-filled candy-coated chocolates (Peanut 
Butter M&M’s) 

24 orange cereal O's (Froot Loops, Apple Jacks) 

48 brown mini candy-coated chocolates (M&M’s Minis) 
White and blue paper circles (optional) 


White and light blue candy-coated chocolates for serving (My 
M&M's; optional) 


1. Spoon 1/2 cup of the vanilla frosting into a small ziplock bag, press out the ex- 
cess air, seal, and set aside. Tint the remaining can of vanilla frosting pale blue 
with a few drops of the blue food coloring. Cover and set aside. 


2. For the fins, place 24 of the circus peanuts on their sides and cut lengthwise into 
2 slices, to make 48 slices. Lay each slice cut side down and cut each in half on 
the diagonal to make 96 pieces. For the bodies, place the remaining 24 circus 
peanuts flat side down and make a diagonal cut from one end, removing no 
more than 1/4 inch (see photo, page 101). 


3. Spread the tops of the cupcakes with the light blue frosting and smooth. ae 
1 of the circus peanut bodies on top of each frosted cupcake. Arrange fins, cut 
side up and pointed ends out, 2 at the uncut end of each circus peanut body 
and 2 on either side in the middle. 
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4. Snip a small (1/s-inch) corner from the bag with the vanilla frosting. Pipe a large 
dot of frosting at the cut end of the circus peanut body. Press 2 orange candies 
into the dot of frosting for the eyes and 1 cereal O for the mouth. Pipe small 
dots of vanilla frosting on the orange candies and add the brown candies for the 
pupils. Repeat on all of the koi bodies with the remaining frosting and candies. 


5. Ifyou like, arrange the cupcakes on a surface with circles cut from white and blue 
papers and sprinkle the platter with white and light blue candies. 


10° 
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Makes 1 lobster y 
i 


n 
23 cupcakes ner, 


RED LOBSTER CUPCAKES 
rthe cupcake lover in you. We rolled cherry fruit slices in A 


Seafood fo 
t them to make the pieces for the 


ake sheets out of the candy and cu 


tom 
asty bed of cookie crumbs (the sand) 


shell. Our lobster is served up on at 


and has red licorice antennae and legs. 


ked in red paper liners (optional; see 


23 vanilla cupcakes, 9 ba 
er liners 


Sources) and 14 baked in white pap 


1 cup granulated sugar 
4 bags (10 ounces each) cherry candy fruit slices 


20 candy spearmint leaves (Farley’s) 
11/2 cups graham cracker crumbs 
1 can (16 ounces) plus 1 cup vanilla frosting 
Red food coloring 
2 red licorice laces 
2 black licorice pastels (Jelly Belly) 
8 red licorice twists (Twizzlers) 
Green licorice laces 
5 lemon candy fruit slices 


1. Sprinkle a j 
Ka er re with some of the sugar. Working with 3 cherry fr 
was a ER and roll out on the sugared surface to a 1/s-inc 
template shapes (see pa syn as necessary to prevent sticking. Cut out th 
with all of the traia paring knife or clean scissors. Rep: 
more sugar as necessa = Incorporating any scraps as you go and addins 
Shell pieces, and 18 Bun o make 1 head, 2 large claws, 2 small claws, 13 sm3 
leaves in the sugar to O is For the seaweed, roll out the spear”! 

Ness, then pinch on one side. 
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nn 











arms + 
tail fan 
13x 







claws 
2x 


body 
18x 


2. Place the graham cracker crumbs in a shallow bowl. Spoon 1 tablespoon en 
frosting into a small ziplock bag, press out the excess air, seal, and set > 
Tint 1 cup of the vanilla frosting red with the food coloring. Spread 9 td 
(the ones with the red paper liners if using) with the red frosting. paread the E 
nilla frosting on the remaining 14 cupcakes. Roll the tops of the vanilla-fros'*- 
cupcakes in the graham cracker crumbs to cover completely (see page 17). 


3. Arrange the Cupcakes on a serving platter, placing 5 crumb cupcakes for ms 
arm and claw, 1 for the head, 3 rows of 2 red cupcakes side by side for soe 
body, 3 red cupcakes for the tail, and the remaining 3 crumb cupcakes for 
fan of the tail (see Photo on page 103 for arrangement). 
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4.U > cherry fruit pieces and starting at the fan of the tail, pla 

piec overlapping slightly on the 3 crumb-coated Gufcakos ac small shell 

shell pieces on each red tail cupcake, overlapping as you ean rrange 2 large 

tail toward the body. Continue with the 6 red body cupcakes de way up the 

shell pieces on each and overlapping as you go. Place the a. 2 large 

crumb-coated head cupcake. For the claws, place 3 small shell De on the 

and place large and small claw pieces at the end, placing the he row 
ieces 


toward the outside. 





Snip a small (1/s-inch) corner from the bag with the vanilla frosting and pi 

along the inside edges of the lobster claws. Insert the red licorice ae av 
head cupcake as the antennae and add the black licorice pastels as da sae 
Cut the red licorice twists into eight 4-inch and eight 2-inch pieces cane 
feelers, press the longer pieces along the body. Add the smaller pleces = a 
ends. For the seaweed, place the pinched spearmint leaves and green licori : 
laces around the lobster on the platter. Garnish with the lemon fruit slices da 





ose ® 10 
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Makes 8 whales 
12 Cupcakes 


WHALE OF A GOOD TIME 


Save the whales, eat more Twinkies. These frosting-coated snack cake 
denizens of the deep dive in and out of cupcakes topped with wavy 


frosting, while marshmallow seagulls perched on cookie pilings keep watch 


for landlubbers. 


12 vanilla cupcakes baked in blue paper liners (see Sources) 


4 creme-filled snack cakes (Twinkies) 
2 thin chocolate cookies (Famous Chocolate Wafers) 


2 cans (16 ounces each) vanilla frosting 
Black, yellow, and blue food coloring (McCormick) 

1 chocolate creme-filled rolled wafer cookie (Pepperidge Farm 
Pirouette) 

1 yellow licorice lace 

2 marshmallows 


4 mini marshmallows 

4 yellow candy-coated chocolate-covered sunflower seeds (Sunny 
Seed Drops) 
White, blue, and light blue candy-coated chocolates (My M&M'’s) 


1. Place a snack cake on its side, flat side facing you, and holding a knife at an || 
o'clock angle, cut in half on the diagonal (see photo, page 108). One hal «| 
have the rounded side up when placed cut side down on the cupcake; res v® 
this piece for the head. For the tail, place the other half on the work su" 
flat side up, and trim a 1*/2-inch-long wedge from each side of the rounded end 
(see photo). Repeat with the remaining 3 snack cakes; you will have 4 heads 
as 4 tails. Using a serrated knife, cut the chocolate cookies in half. Cu! * 
inch notch in the center of each straight side of the cut cookies. 


Ya- 


ress 1 head 


2. Spread some of the vanilla frosting on top of 8 of the cupcakes. P Using 
ke. 


or tail cake piece, flat cut side down, into the frosting on each cupca 
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ring knife, cut a horizontal slit 


a pa 
pieces and 


in each of the tail end 
ert a chocolate cookie half, with 


Insi 
see photo at 


the notch facing out ( 
right), using some vanilla frosting to 
secure. Freeze the cupcakes until 


just firm, about 20 minutes. 


Tint 11/2 cups of the vanilla frosting 
light gray using the black food col- 
oring. Spoon the gray frosting into 
a 2-cup microwavable measuring 
cup and microwave, stopping to stir 
frequently, until it has the texture 
of lightly whipped cream, 20 to 30 
seconds. Remove 1 cupcake from 
the freezer at a time. Holding the 
cupcake by its paper bottom, dip 
it into the gray frosting to coat the snack cake and tail completely. Allow the 
excess frosting to drip off back into the cup (see page 15). Turn right side up 
and let stand. Repeat with the remaining cupcakes. If the frosting becomes too 
thick, reheat for several seconds, stirring well. 





ug Be 
4. a arcup equ remaining gray frosting black with the black food coloring 
poon ny a ziplock bag, press out the excess air, seal, and place in the refrio 
erator to firm, about 10 minutes. 


5. Tint R 
Lai ee of the vanilla frosting yellow with the yellow food coloring 
ing 1 cu = es bag, press out the excess air, and seal. Divide the rem?” 
es nn a frosting into thirds. Using the blue food coloring, tint one part 
maining cae Mes and one part of the frosting dark blue. Leave the = 

ite. Spoon e: : ; 
excess air, and seal. ach color into a separate ziplock bag, press ou! the 


6. Snip a small (1/s-i 
at nia Se corner from each bag of frosting. To create waves, pipe 
Cupcakes ade ee dark blue, and white frosting on top of all 12 of the 
e color on top of another Sii ting over 
the edges of the Twinkie whales. to blend), swirling the fros a 


® what's new, cupcake? 
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ilings, cut the rolled wafer cookie cross: 
¿ii is s in the center of one of the whalele: 
apa a: gered heights. Wrap the yellow lic 
3 echt u of yellow frosting. 
sec 


Wise into thirds. Insert the 3 
ss Cupcakes, Pushing them in 
Orice around the cookies and 


ulls’ bodies, cut the standard marshmallows 

8. For the seag If again crosswise to create 4 semicircles. F 
each half in ha ile on its side to one end of th 
attach a mini m icircle. Using vanilla frosting to secu 
marshmallow Som! ilings. Press the remaining 3 seagulls into the frosting on 
top of the gone pi > Sa leaving a couple of cupcakes with just waves. 
top of the palas JA of yellow frosting on each head and secure the yellow 
For the beaks, nn E black frosting, pipe the eyes and wings on the seagulls 
ee route ana blowholes on the whales. 
and the eyes, 


in half crosswise, Cut 
or the Seagulls’ heads, 
e straight side of each 
re, attach 1 Seagull on 


hite candies 
P kes on a serving platter and sprinkle the blue and whi 

pca 

. Place the cupc | 
i around the bases of the cupcakes 


moose ® 1 





late 
ht you ordered choco! 
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i thou 


1 ant invasio 
12 cupcakes A 


Makes 


ANTS ON A PICNIC 


The ants come marching one by One, but they leave paired with 


watermelon slices stacked on their M&M backs. We hear they can lift fruit 


CUPCAKE slices twenty times their own weight on those frosting legs. 


12 vanilla cupcakes baked in green paper liners (see Sources) 


4 green and 4 red candy fruit slices 
1 cup flaked sweetened coconut 
Green and yellow food coloring 
1/2 cup canned dark chocolate frosting 
1 can (16 ounces) vanilla frosting 


36 brown candy-coated chocolate-covered almonds (M&M’s, 
Brach's Bridge Mix) 


4. For the watermelon rind, use a 1*/2-inch round cookie cutter or a paring knife to 
cut out a semicircle from each green fruit slice; reserve the outside edge. For 
the watermelon flesh, repeat with the red fruit slices and reserve the center 
areas. Insert the insides from the red fruit slices into the outsides from the green 
fruit slices to make the watermelons. Cut 1/4 inch from the top straight edge 
through both the green and red pieces. 


2. Pulse the coconut in a food processor until finely chopped. Transfer the cocon“: 
to a ziplock bag. Add 3 drops of green food coloring and 1 drop of yellow. Se» 
the bag and shake vigorously until the coconut is tinted grass green (see pags 
16). Place the coconut in a shallow bowl. 


3. Spoon the dark chocolate frosting into a ziplock bag, press out the excess air, 
and seal. 


4. Tint the vanilla frosting spring green with green food coloring and a few drops a 
o 


yellow. Spread the top of a cupcake with the green frosting and smooth. R l 
the edge of the cupcake in the coconut (see page 17). Repeat with the ae 
ing cupcakes and frosting. 
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5. Snip a small (1/a- 
brown ee from the bag with the chocolate frosting. Arrange 3 
frosting between the eh of gagh cupcake, securing with a dot of chocolate 
candy (see “flying” straigh se Pipe 3 jointed legs on each side of each center 
head. Pipe chocolate a t lines, page 13). Pipe 2 chocolate antennae on each 
a dot of chocolate ra s to look like seeds on the watermelon candies. Pipe 
watermelon slices. Arr. ing on the center candy of 4 of the ants and attach the 
i ange the cupcakes so the ants are marching in a row. 
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jusY BEES 


Let's get buzzy! We created a honeycomb from hexagonal 
a al cookies 


custom-made cookie cutters, pressed the Cookies into frosting Se 
sting, an 

the centers with honey. Our busy bees are made from black = a filled 

y Deans, a 


drizzle of yellow frosting, and sliced almonds. 


A vanilla cupcakes baked in yellow paper liners (see Sources) 


a recipe dough from Quick Sugar Cookies (page 225) 
1/2 cup yellow decorating sugar (Cake Mate) 

3 tablespoons light corn syrup 

4 can (16 ounces) vanilla frosting 

Yellow and black food coloring 

47 large black jelly beans (Farley’s) 

cup sliced almonds (pick through to find the best shapes) 


la cup honey 


1. Preheat the oven to 350°F and line a cookie sheet with parchment paper. 


2. Using a small paring knife or a homemade cookie cutter made from the larger 

template (page 115), cut the rolled-out dough into the larger honeycomb shapes 

(see the photo on page 114). Transfer the cutouts to the cookie sheet, about 1 

inch apart. Cut out the centers of the honeycomb shapes with a small paring 

knife or a homemade cookie cutter made from the smaller template, remove the 
center dough from each, and reroll the scraps as necessary. Bake the cookies 
un firm to the touch and lightly golden, about 10 minutes. Transfer to a wire 
rack and cool completely. 

orn syrup in a micro- 
of one of the cooled 
(The cookies 


Place the yellow sugar in a shallow bowl. Microwave the c: 
e bowl until boiling, 5 to 10 seconds. Brush the top 
with the corn syrup and dip into the yellow sugar to coat. 
| be made up to 2 days in advance and kept in an airtight container.) 


13 
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_ Tint Va cup of the vanilla frosting yellow and 1/4 cup black with the food i 
Spoon each color into a separate ziplock bag. Spread the tops of the Fee 
with the remaining vanilla frosting and smooth. Place the cookies on ae 
cupcakes, sugared side up, pressing them into the frosting to seal any aa 


_ Arrange 5 cupcakes on a serving platter in a center row, flat sides of the cooki 
touching. TO create the honeycomb, place 4 cupcakes in rows on either ao 
positioning the cookies to fill in the gaps between the cupcakes in the a 
row. Level the cookies so they touch at the sides and check for gaps between 
cookies and frosting. 

_ Snip a very small (1/16-inch) corner from the bags with the yellow and black frost- 
ings. For the bees, pipe 17 dots of black frosting randomly over the sugared 
cookies and attach the jelly beans. Pipe a zigzag line of yellow frosting on top of 
each jelly bean. Add 2 sliced almonds on each side of the jelly beans as wings, 
pressing them into the frosting to secure. Pipe a black dot of frosting for the 
head and a small pulled dot for the stinger (see page 13). 


. Just before serving, carefully spoon 2 to 3 teaspoons honey into the center of 
each honeycomb cookie to come up just to the cookie’s edge. Serve immedi- 


ately. 


larger template 





smaller template 
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Let's Party, Cupcake! 


There's a pattern at this party: it's got apples for 
the teach, duckies for a baby shower, a sand Castle 
for the beach. A shower of newborn babies, roses 
that are especially sweet, conversation hearts to 
break the ice, and Easter eggs that hide your treats, 
Coiffured grads, golf for the dads, a badminton 
birdie too. The pattern at this party is, there's a 


cupcake in it for you. 


l'm Seeing a Pattern 118 


An Apple a Day 121 
A Rose Is a Rose 123 
Sweet Talk 126 
Rubber Ducky 129 
Shower Heads 132 


Plastic Easter Eggs 135 
Mum's the Word 138 
Head of the Class 14 
Nineteenth Hole 14° 
Shuttlecocks 146 
Sand Castles 149 








I'M SEEING A PATTERN 
on is a fabric, a wallpaper, or a party motif, find a 
ı and study it for candy possibilities. Let your inne 

, 


eautiful cupcake that celebrates your event 


Whether your inspirati 
pattern that interests yOu 


design guru lead you to a b 
better yet, find your own patterns to craft 


Follow the examples here or, 


from candy. 


FOR THE BLUE FLOWERS AND LEAVES: Frost the cupcakes with chocolate frost 
Tint vanilla frosting pale blue, place it in a ziplock bag, and follow the Kanye: 

mi A ! 
piping the curving stems and leaves. Finally, add pale blue a 
y- 


inspiration, 
d frosting to make the flowers 


coated chocolate-covered sunflower seeds an 


FOR THE CHOCOLATE DOTS: Frost the cupcakes with a light tan frosting to mat 
the fabric and place brown M&M'’s in diagonal rows to match the pattern É 
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Make > 
s1 
basket, a cup 
cakes 


AN APPLE A DAY 
Whether you want to put Snow White to slee 
P. butter up the t 
Sacher, kee 
p 
trick. They're 
ar, and 


the doctor away, or tempt Adam's fate, our apples will d 
O th 

made from doughnuts coated in red frosting, rolled in red e 
è y 3 su 

adorned with Tootsie Roll stems and fruit chew leaves g: 


8 vanilla cupcakes baked in red paper liners (see Sources) 


4 can (16 ounces) vanilla frosting 
Red paste food coloring (Wilton) 


8 mini plain or chocolate-covered doughnuts 


4 chocolate chews (Tootsie Rolls) 
6 green fruit chews (Jolly Rancher, Tootsie Fruit Rolls) 


1 cup red decorating sugar (Cake Mate) 
3 black candy-coated chocolate-covered sunflower seeds (Sunny 
Seed Drops) 


1. Spoon 1 tablespoon of the vanilla frosting into a small ziplock bag, press out the 
excess air, and seal. Tint the remaining vanilla frosting red with the food color- 
ing. Cut 1/2 inch from the bottom of each mini doughnut with a serrated knife 
and discard the bottom piece. Spread some red frosting on the cupcakes and 
place the mini doughnut piece, cut side down, on top (see photo, page 122). 
Place the cupcakes in the freezer for 10 minutes, or until slightly frozen. 

wise on the diagonal and 

s, roll out the green 

3/4-by-11/2-inch leaf 

k of a paring 


2. For the stems, cut the chocolate chews in half length 
shape each half into a stem (you will need 7). For the leave 
fruit chews to a 1/e-inch thickness, and then cut into twelve 

shapes. Make a crease down the center of each leaf with the bac 

knife and pinch one end. 


let's party, cupcake! 


3. Place the red decorating sugar in a medium shallow bowl. Working on 1 cupcake 
at a time, spread some of the red frosting on the top and sides of the doughnut 
and cupcake to fill in the gaps and lightly coat, making the doughnut top look 
like the top of an apple. Roll the frosted cupcake in the red sugar to coat as 
page 17). Repeat with the remaining cupcakes. e 


4. To create a bite mark, carefully remove a 1 1/2-inch-diameter divot in the side of 4 


sugar-coated doughnut, using the tines of a fork or a paring knife. Snip a small 
(1/8-inch) corner from the bag with the vanilla frosting and pipe a thin layer of 
frosting to cover the exposed area inside the divot. Spread lightly with the back 
of a small spoon to smooth. Arrange the sunflower seeds in the vanilla frostin 

as the apple seeds, pointed ends toward the center. Insert the chocolate a 
stems with the green fruit chew leaves at the top of the apple cupcakes. Ar- 


range the cupcakes in a basket. 
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Ma 
kes 1 dozen roses 


ROSE IS A ROSE 19 cupcakes 


By any other name, our roses would smell as sweet 


A 


- as fruit slices, 
This romantic idea will win more hearts than memorizing all the 
sonnets 


of Shakespeare. When the flowers are presented in a box made for | 
ong- 


stems, it won't take an English professor to interpret the underlying th 
eme: 


| love you. 


upcakes, 12 baked in red paper liners and 


19 vanilla © : 
in green paper liners (see Sources) 


7 baked 
4 cup granulated sugar 
2 bags (10 ounces each) cherry candy fruit slices 
6 green fruit chews (Tootsie Fruit Rolls, Jolly Rancher) 
4 cup red decorating sugar (Cake Mate) 
1/2 cup white decorating sugar (see Sources) 
1 can (16 ounces) vanilla frosting 
1/2 cups small light green jelly beans (Jelly Belly) 





Long-stemmed rose box with tissue paper, ribbon, and note 
card (optional) 


1. Sprinkle a clean work surface with some of the granulated sugar. Place a cherry 
fruit slice on the surface, sprinkle with additional granulated sugar, and roll out 
the candy to make a rough rectangle about "/s inch thick, sprinkling with more 
sugar as necessary to prevent sticking (see photo, page 125). Repeat oon 
remaining fruit slices and granulated sugar. 


2. For the roses, use scissors to cut the rolled-out candies in half lengthwise. Roll 
UP 1 piece from a short end, jelly roll-style, to make the center of the rose (see 
Page 125). Pinch the bottom edge. Add another strip of candy, continuing to roll 
Up around the outside of the center, always pinching the bottom end to secure. 
Use 2 to 3 strips for each rose, loosening the roll to open the petals and cre- 


` e 
ate an open rose. Continue with the other fruit slices to make 12 roses, Som 


3 
let's party, cupcake! @ 12 





Roll out t 


blooms larger than others (reserve a few of the candy petals f 
OF finishin, 
9). Set 


aside. 
For the leaves, soften the green fruit chews in the microwave fo 
he fruit chews on a clean work surface to a '/s-inch a 2t03 Seconds, 
a ; i 
uit chews into as many 1-inch-long leaf shapes as possible ‘dag Cut the 
+ FINCI One shor 
t 


fr 
e leaf shape; set aside. 


end to give th 


Place the red and white decorating sugars in separate shallow b; 
Owls. Spread th 
e 


x tops of the cupcakes with the vanilla frosting. Roll the edges of th 
e Cupcakes 


baked in the red paper liners in the red sugar (see page 17). Roll th 
the cupcakes baked in the green paper liners in the white sugar ida 


Arrange 1 candy rose on top of each of the red-edged cupcakes. Add th 

served petals as necessary to finish the flowers. For the stems, add the ER 
jelly beans, lengthwise in 3 rows, down the center of the white-edged to 
Randomly arrange green fruit chew leaves on top of all of the cupcakes. i 


Line a platter or a long-stemmed rose box with tissue paper, if desired. Arrange 
a few of the rose cupcakes at one end. Add the stem cupcakes in a row, plac- 
ing the jelly bean rows end to end. Add the remaining rose cupcakes on top to 
make a lush bouquet. Add ribbon and a note card if you like. 





cupcak 


let's party, 


e! 9 125 


KK a 
Starts 18 conversat¡ 


on 
18 cupcakes of 


SWEET TALK 


Express yourself on a heart cut from pound cake dipped in melted pastel- 


colored frosting. Our message to you: everything sounds sweeter when 


it's written on a cupcake. 


18 vanilla cupcakes baked in white paper liners 


3 frozen pound cakes (10.75 ounces each), thawed (Sara Lee) 


3 cans (16 ounces each) vanilla frosting 
Red, green, yellow, orange, and purple food coloring 
Conversation heart candies for decorating the platter (Necco 
Sweethearts) 


1. Cut the pound cakes in half horizontally and lay the halves flat. Using a 3-inch 
heart-shaped cookie cutter, cut out 3 hearts from each half. (Tip: reserve the 
scraps for a layered dessert.) | 








2. Spread the top of the cupcakes with some of the vanilla frosting. Place a pound 
cake heart on top of each cupcake, pressing down to secure. Place the cup- 
cakes in the freezer for 15 minutes, or until slightly frozen. 


3. Tint 1/2 cup of the vanilla frosting red with the food coloring. Spoon the red frost- 
ing into a ziplock bag, press out the excess air, seal, and set aside. Divide the 
remaining frosting among five small microwavable bowls. Tint each bowl a dif- 
ferent pastel color of pink, green, yellow, orange, and lavender. Cover with p'as- 
tic wrap and set aside. 


4. Working with one color of frosting at a time, microwave the frosting, stoppi "9 
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ire of lightly whipped cream, about 10 sec- 
onds. Remove 1 cupcake at a time from the freezer. Holding the cupcake by its 
paper bottom, dip it into the frosting just to cover the pound cake heart. Allow 
the excess frosting to drip off back into the bowl (see page 15). Turn right side 
up and let stand. Repeat with each color and the remaining cupcakes. If the 

k, reheat for several seconds, stirring well. Remove 


frosting becomes too thic 
s frosting from the base of the hearts if necessary. 


m the bag with the red frosting. Pipe sa 
: y- 


stir frequently, until it has the textu 


any exces 


. Snip a very small (1/16-inch) corner fro 
ings on top of the hearts. Place on a serving platter. Sprinkle the conver: 
Sation 


heart candies around the platter at the base of the cupcakes 





Sy 


AuBBER DUCKY ti 





Pcakes 


Time to get your ducks in a row. These are perfect f 
ora 
birthday party, or even a crazy Easter bash, Making th ee 
N al 
simple as attaching a doughnut hole and a Fer ducky shape ig as 
ow to 


in melted yellow frosting and add a fruit chew beak ie ee Dip 
eyes, and 


Y Shower, a 


this little yellow flotilla is ready to quack. 


24 vanilla cupcakes baked in yellow paper liners (see 
Sources) 


2 cans (16 ounces each) plus 1 cup vanilla 
frosting 
Yellow food coloring 
42 marshmallows 
20 plain doughnut holes 
14 orange fruit chews (Tootsie Fruit Rolls, Starburst) 
48 brown mini candy-coated chocolates (M&M’s Minis) 





4. Tint 1 can plus ?/4 cup of the vanilla frosting bright yellow with the yellow food 
coloring. Spoon the yellow frosting into a microwavable measuring cup; cover 
with plastic wrap. Spoon 1/4 cup of the vanilla frosting into a ziplock bag, press 


out the excess air, seal, and set aside. 


2. Cut the marshmallows in half on the diagonal with scissors. Spread some of 
the vanilla frosting from the remaining can on top of a cupcake. cas Sues 
place a doughnut hole on one side. For the tail, arrange the cut marshmallow 
pointed end up, on the edge on the opposite side (see the photo on page ie 
Repeat to make 20 heads-up ducks. To make the bottoms-up ducks, Ben a 
cut marshmallow in the center of each of the remaining 4 cupcakes. 
end up. Spread vanilla frosting up the sides of the doughnut holes and en A 
Mallows on the cupcakes to fill in the gaps and smooth. Place Ta 
the freezer for 15 minutes, or until slightly frozen- 
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ellow frosting, stopping to ea al 
Microwave the de cream, about 45 seconds. fg ange 
{ Pe Wr ing the cupcake by its paper ol om, p re 
he De. is liner. Allow the excess frosting to te = 
ee just ag E Turn right side up and let ee hus 
cup (see im Hosting becomes too thick, rehea 
cupcakes. 


lit has the texture 
Pcake at a time from 
e yellow 
k into the 
remaining 


ds, stirring 
well. 


i i h piece into a 
t chews in half. Shape eac 
e i inch at the fold 
For the beaks, cut > Fald the fruit chew almost kem = ER es 
ol beak. Place the folded e 
es ib i re. For the feet, 
and shape to lhe hole head, Pressing en ele 
ooo sa chews in half on the diagonal. Fla Br hy 
cut the o = triangle. Shape the short end ‚Sin Se 
4-by-11/2-by-1 zn small knife. Insert the pointed ee da 
anio tos map rd nn Sy the head for the eyes 
en nn g. Pipe a white dot on either side 
illa frosting. 
ith the vanil = 
ae add the mini brown candies 
a 


1 
A ee 


Gets 1 mom spark 


24 mini cupcakes 4 ng cis, 
S, 1 jum 
ibo 


SHOWER HEADS 


The mom-to-be will ap 
i cupcakes streaming out of a delicious jumbo-size En 
Cake 


preciate being showered with adorable little bab 
y 


droplets of min 
showerhead. 


24 mini vanilla cupcakes baked in blue paper liners (see Sources) 


1 jumbo vanilla cupcake baked in a silver foil liner (Reynolds) 


4 can (16 ounces) plus 1 cup vanilla frosting 
Black, red, orange, and yellow food coloring 


1 cup canned chocolate frosting 
1/2 cup each light and dark blue decorating sugars (see Sources) 


24 vanilla wafers 
Brown and pink candy-coated chocolate-covered sunflower 
seeds (Sunny Seed Drops) 
Pink decors (Cake Mate) 
1 teaspoon blue nonpareils (Cake Mate) 


Blue paper 


en : 
Sabie y tae frosting gray with the black food coloring. Tint '/s cup 
frosting orange ig pink with the red food coloring. Tint */s cup of the vanıla 
low food oe oe food coloring and */s cup yellow with the 
food coloñag ee /4 cup of the chocolate frosting black with the 
the excess = = se he Er ee into separate ziplock bags, pre 
separate vicio Len 2 cup of the vanilla frosting into each 0! 
coloring, one bowl a y owls. Tint one bowl a very pale pink with the re: 
amount of the chocolat a palo beige with the red food coloring and ê © 
chocolate frosting. C e frosting, and the last bowl light brown with some © 
9. Cover each bowl with plastic wrap to prevent drying. ** 


the remainin 
g chocol nai x : 
and seal, ate frosting into a ziplock bag, press out the exc’ aly 


on 
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r d dark blue decorating sugarsin esparto SATON bowls. Spread 
ce the light and 0: cakes with the remaining vanilla frosting and smooth 
i cup i cupcakes in the light blue sugar and the remain. 
see page 17). Transfer the cupcakes to a Cookie 


2. Pla | 
the tops of the min 
Roll the edges of 12 of the min 
ing 12 in the dark blue sugar ( 
sheet. 

3. Heat one of the tinted bowls of frosting in the microwave for about 5 — 

E stirring well, and continue to li for several Seconds Blei; Until the 
frosting has the texture of lightly whipped cee. Working with 8 vanilla wafers 

at a time, place the round side of a cookie into the meted Mosty to coat. Flip 
the cookie over onto a fork and allow the excess mosting to drip off back nig 
the bowl. Transfer the cookie to the top of one of the mini frosted cupcakes, 
round side up. Continue the technique with the other two bowls of tinted frost. 


ings and the remaining 16 vanilla wafers. 
















4. Snip a very small (1/16-inch) corner from each of the bags with the tinted frosting, 
except the gray frosting. For the faces, pipe hair, eyes, and mouths with the 
frostings on the vanilla wafers, using the photo on page 133 as a guide. Add 
the candy-coated sunflower seeds for the noses and the pink decors for the 
cheeks. 


5. Snip a 1/4-inch corner from the bag with the gray frosting. For the showerhead, 
Pipe a large dollop of frosting on top of the jumbo cupcake and spread to make 
smooth. Sprinkle the top with the blue nonpareils and pipe a decorative edge 
around the cupcake with the remaining gray frosting. 


. Set the jumbo cupcake on its Side to look like a showerhead. Fan the mini cup- 
cake heads out below. Cut out water-drop shapes from blue paper and place 
around the heads to complete the baby shower heads. 
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= 





pLASTIC EASTER EGGS 


The perfectly smooth eggshells —so pretty you won't want t 
; = © open them 
so tasty you'll want to eat them—are created by coating the hem, 
~ € e inside of 

plastic eggs with colorful melted candy. After the candy harden 
r dens 


S, POP the 
out and fill them with your favorite small candies = 


42 vanilla cupcakes baked in green paper liners (see Sources) 


sja cup each yellow, purple, and pink candy melting wafers (Wilton) 
2 teaspoons vegetable oil 
4 bag (12 ounces) spice drops 
1/2 cup granulated sugar 
1 can (16 ounces) vanilla frosting 
Green and yellow food coloring 
2 tablespoons flower-shaped decors (Cake Mate) 
3/4 cup small candies (Jelly Belly jelly beans and bunny corn) 
6 plastic Easter eggs (31/2 inches long; see Sources) 


1. Place each color of the candy melting wafers in a separate microwavable bowl. 
Working with one color at a time, microwave for 10 seconds, stir, and repeat 
until the candies are melted and smooth, about 1 minute. 


2. Line a cookie sheet with wax paper and place in the refrigerator. Lightly oil a 
paper towel with the vegetable oil. Rub the inside of each plastic egg half with 
the oiled paper towel. Using your finger or a small brush, generously coat the 
inside of an oiled plastic egg half with one color of the melted candy. Transfer 
the egg, open side down, to the cookie sheet in the refrigerator. Repeat with the 
remaining melted candy and plastic eggs. After a few minutes, check and touch 
Up any eggs where the candy is too thin or there is a hole. Return to the refrig- 
erator until set, about 5 minutes. 


3. Carefully remove the hardened candy from the plastic eggs without breaking it 
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. Snip a small 


BT Are 


— 2 eoe aN 


(you will need 8 egg halves of each color, so make extra in 
case of 


peat with the other colored melted candy to get 24 Sda hal breakage). 
alves 


Re 
eggs): (12 whole 


Press 4 like-colored spice drops together and roll out on a work surf 
race sprin- 


kled with the granulated sugar to a Y/s-inch thickness. Cut out small fl 
ower and 


leaf shapes using the templates on page 135 and 1/2-by-41/2-inch strips. R 
with like-colored spice drops to make a total of 24 flowers, 24 Pa beige 
a » Am 


strips. 


Spoon 1/2 cup of the vanilla frosting into a ziplock bag, press out the excess ai 
r, 


and seal. Tint the remaining vanilla frosting bright green with the green and yel 


low food coloring. Spoon the green frosting into two ziplock bags, press out the 
excess air, and seal. Snip a small ("/s-inch) corner from each bag. Pipe grass 
on top of the cupcakes using the squeeze-release-pull technique (see page 13). 


Add flower decors to the top of the cupcakes. 


(/s-inch) corner from the bag with the vanilla frosting. Pipe a line 
around the open end of the eggs. Fill the eggs with the candies. Press the egg 
halves together to seal. Place the sealed eggs on top of the frosted cupcakes. 
Pipe more vanilla frosting along the seams and attach a 

spice drop strip as the band around each egg. 
Pipe a dot of vanilla frosting on top and add 
2 flowers and 2 leaves to each. Pipe white 
dots of frosting to make centers for the 
candy flowers. Pipe extra grass around 
the eggs, if necessary. 






1013 


cupcake 


let's party, 


Makes 4 bouquet 
8 CURCakes " 





MUM'S THE WORD 


s. We cut mini marshmallows on the diagonal and 


Moms love mum | 
ez dipped the sticky side in colored sugar to make dozens of pink, yellow, 
Ipp sky S 
CAKE purple, blue and orange petals. Your mums will leave Mom Speechless. 
CUP à > 


8 vanilla cupcakes baked in orange paper liners (see Sources) 


white, light yellow, bright pink, bright yellow, 


A N gars (or see page 16 to tint 


orange, and purple decorating su 


your own) 
1 bag (10.5 ounces) flavored mini marshmallows (assorted pastel 


colors) 
1 bag (10.5 ounces) mini marshmallows 
1 cup canned vanilla frosting 
40 pastel-colored licorice pastels (Jelly Belly) 
Green licorice twists (Twizzlers Rainbow Twists) 


1. Place each colored sugar in a separate shallow bowl. Sort out 22 like-colored 
marshmallows for each cupcake. Make the petals for each cupcake by cutting 
the 22 mini marshmallows in half on the diagonal, allowing all of the marshmal- 
low pieces to fall into one of the colored sugars. Shake the bowl and press the 
cut sides of the marshmallows into the sugar to coat. Repeat with the remaining 
marshmallows and colored sugars. 


2. Spread a thin layer of frosting on top of 1 cupcake. Starting along the outside 
edge of the cupcake, arrange like-colored marshmallow petals, sugared sides 
up, close together. Continue with another 2 rows of the same color marshma'- 
lows to almost completely cover the cupcake. Repeat with the remaining frost- | 
Ing, cupcakes, and marshmallows. | 





3. s $ 
= eset like-colored licorice pastels in the center of each cup- 
He e. Arrange the flower cupcakes on a serving platter. Trim the green licorice 

wists to look like stems and Place on the platter. | 
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| 
| 
| 
| 





HEAD OF THE CLASS Re 


Here's a bird's-eye view of the graduating cla: 
Ss. Ea 


Reese's Peanut Butter Cups and After Eight Ch cap made from 
mints 


$ i= sits ato 
of hair—or lack of it—crafted from chewing gum RR a Unique head 
j , rosting Or su 
É gar. 


Make liners, tassels, and buttons to Match your sch 
ool colors, 


40 vanilla cupcakes baked in liners to match school colors 
(Reynolds) 


4 can (16 ounces) vanilla frosting 


Yellow, red, and blue food coloring 


4 cup canned chocolate frosting 


1/4 teas 
1/4 cup each orange, red, and yellow cereal O's (Froot Loops) 


poon unsweetened cocoa powder (Hershey's) 


12 sticks yellow gum (Juicy Fruit) 

3 tablespoons chocolate sprinkles 

2 teaspoons white decorating sugar (see Sources) 

12 mini chocolate and peanut butter cups, unwrapped (Reese's) 


12 chocolate-covered thin mint candies or graham crackers (After 
Eight or Afrika cookies) 


10 blue mini candy-coated chocolates (M&M’s Minis) 


1. Tint a cup of the vanilla frosting orange with the yellow and red food coloring. 
Tint 3 tablespoons of the vanilla frosting blue. Spoon each color frosting into a 
separate ziplock bag. Spoon the chocolate frosting into a ziplock bag, press a 
the excess air, and seal the bags. Tint the remaining vanilla frosting light tan e 
red food coloring and the cocoa powder. Cover with plastic wrap and set asice- 


n frosting and smooth. For the 


tal r 
cupcake, just 


des of each frosted 
the next page. 


2. Frost the cupcakes with a mound of the light 
ears, press 2 orange cereal O's on opposite si 
above the paper liner. Add hair as directed on 
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A SHORT BLOND HAIR: Cut 6 gum sticks in half crosswise. Using Pinking 
FO ut one short end to create a zigzag end. Using straight scissors, cut 
1/a-inch section uncut at the straight end. Press the gum 


2 layers of hair. 


shears, C 
long strips, leaving a 
pieces into the frosting to create 
FOR LONG BLOND HAIR: Using scissors and 4 sticks ofthe yellow gum, cut length: 
wise strips a inch wide from one short ena al each gum Sehe leaving 1/2 inch 

he other short end uncut. Cut the remaining 2 sticks in half crosswise and 
at the 1/2 inch at the other short end uncut. Press the long 


cut more thin strips, leaving 
pieces into the frosting at the sides and back of the cupcake and add the Short 
pieces to the front to make bangs. 


FOR CURLY HAIR: Starting at the bottom edge of a frosted cupcake, press the red 
cereal O's into the frosting in overlapping circles, leaving the top empty for the 
graduation cap. Repeat with the yellow cereal O’s and another cupcake. 


FOR FROSTING HAIR: Snip a small ("/s-inch) corner from the bags with each of 
the tinted frostings. To make the curls, pipe the orange frosting all over one 
cupcake. Repeat with the chocolate frosting and another cupcake. To make 
shaggy hair, start at the edge of the cupcake and, using the squeeze-release- 
pull technique (see page 13), pipe rows of hair with the chocolate frosting. To 
make parted hair, mark a line down the center of a cupcake with a toothpick 
and pipe rows of chocolate frosting from the center line on either side, leaving a 


small gap to show the tan frosting. 











FOR A CREW CUT: Place the chocolate sprinkles in a small shallow bowl. Roll the — 
frosted cupcake in the sprinkles to cover (see page 17). 


FOR A BALD HEAD: Sprinkle the cupcake with the white decorating sugar 
cover. x 


3. Press a chocolate Peanut butter cup, large end down, on top of each cu 
adding a dot of frosting to secure if necessary. Pipe a dot of chocolate fi 
on top of each peanut butter cup and add the chocolate-covered mint or 
as the mortarboard, For the tassel, starting from the center of the norta ' 
Pipe several lines of blue frosting, allowing the frosting to overhang the edge © 


4 © chocolate. Press a blue candy on top. Arrange the cupcakes on a platter 











Mak 
NINETEENTH HOLE > 
By the time you get done with the back nine it's 
and enjoy a cupcake at the Nineteenth ae oe o 
e. Our links 


maintained fairway of close-cropped frost include a well 
> Sting gr 


ass, a green th 
sio Vat is 
ating of sugar, and 


trap filled with vanilla cookie crumbs 


groomed to perfection with a co 


ja Challenging Sand 


Pr vanilla cupcakes, 6 baked in white paper liners and 18 
baked in green paper liners (see Sources) 





1/2 cup ground vanilla wafers 
2 cans (16 ounces each) vanilla frosting 
Green food coloring 

1/2 cup green decorating sugar (Cake Mate) 

1 yellow flat candy (Smarties) 

1 yellow licorice pastel (Jelly Belly) 

1 tablespoon white nonpareils (see Sources) 
4 white gum balls 

1 teaspoon light corn syrup 

1 2-inch piece strawberry fruit leather (Fruit by the Foot) 
1 thin pretzel stick (Bachman) 

1 large chocolate chip (Hershey’s Mini Kisses) 


1. Place the cookie crumbs in a shallow bowl. Spread the tops of the 6 cupcakes in 
white paper liners with vanilla frosting and smooth. Roll the tops in the crumbs 
to cover (see page 17). Spoon 2 tablespoons vanilla frosting into a small ziplock 
bag, press out the excess air, and seal. Tint the remaining frosting green with 
the food coloring. 

d the tops of 7 


2. Pl i i hallow bowl. Sprea 
ace the green decorating sugar in a small sha the tops in the 


of the remaining cupcakes with green frosting and smooth. se 
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> A 


to cover. Spread a thin layer of green frosting over th 
ie re 
cakes. Spoon the remaining green frosting into two ziplock b 
excess alr, and seal. 


Arrange the cupcakes on a serving platter, grouping the crumb- 
and the sugar-topped cupcakes together (see the Photo on th 
Snip a small (/s-inch) corner from the bags with the green frosting. Pipe gr 
over the green-frosted cupcakes and around the perimeter of the siena 
cupcakes using the squeeze-release-pull technique (see page 13). 


emaining 14 up 
ags, press out the 


topped cupcakes 
© Opposite page). 


For the tee, snip a small (s-inch) corner from the bag with the vanilla frosting 

wees on one end of the yellow flat candy. Attach the licorice Pastel 
and insert into 1 of the cupcakes at the tee position. Place the white nonpareils 
in a small shallow bowl. Roll the gum balls in the corn syrup to coat and then roll 


them in the nonpareils to coat. Place 1 ball on top of the tee and the others on 


other cupcakes. 

For the flag, fold the fruit leather in half around one end of the pretzel stick. Using 

clean scissors, cut into a triangular flag shape. Pipe the number “19” on the flag 
with the vanilla frosting. Insert the pretzel stick in the center of the sugar-topped 
cupcake grouping. For the hole, add the large chocolate chip at the base of the 


pretzel, pointed end down. 


10 
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O 


Makes 12 shuttlecock 
12 double cupcakes, 


SHUTTLECOCKS 


If your opponent doesn’t return the bird, check to see if he ate it. We've 
our © 


dminton by turning the shuttlecocks into 


game of bad 


freshened up the : 
going into overtime, the feathers can be 


cupcakes. To keep service from 


made up to 1 week in advance. 


12 vanilla cupcakes baked in paper liners 


12 mini vanilla cupcakes baked in paper liners 


2 cups white candy melting wafers (Wilton) 


1 can (16 ounces) vanilla frosting 
12 round (21/2-inch) flat butter cookies (LU) 


12 large red gumdrops (Farley’s) 


1. Make multiple copies of the feather template, place on cookie 
sheets, and cover with pieces of wax paper. Divide the white candy 
melting wafers between two ziplock bags; do not seal the bags. Work- 
ing with one bag at a time, microwave for 10 seconds to soften. Massage 
the wafers in the bag, return to the microwave, and repeat the process until 
the candy is smooth, about 11/2 minutes (see page 18). Press out the excess — 


air and seal the bag. 





2. Sale a small (/e-inch) corner from each bag. Working on 1 feather at a time, out- 
line the template on the wax paper. Tap the pan lightly to smooth the surfa 


or feathers per cupcake; allow a few extra for breakage). Refrigerate unt 
set, al out 5 minutes. (The feathers can be made up to 1 week in advance; 
in a cool, dry place.) 


3. Tri 
ie re of all the cupcakes to make flat. Remove the paper liners from 
pcakes. Spread a dot of vanilla frosting on one side of the butter 
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Place a standard cupcake on top of the frosted cookie, cut side down. Place 
another dot of frosting on top of the cupcake and add the mini cupcake, cut 
side down, to make the shuttlecock shape. 


4. Working on 1 shuttlecock at a time, spread vanilla frosting over the double cup- 
cake to cover. Gently peel the feathers from the wax paper. Arrange 10 or 11 
feathers, overlapping slightly, around the frosted cupcake, with the quills at the 
narrow end. Place a red gumdrop, flat side down, on the narrow end to make 
the top. Continue with the remaining feathers and cupcakes. 
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¿AND CASTLES 


we dropped our ice cream cones in the sand and th 
EE en ey COL é 
more delicious. In fact our whole castle is made from ice ildn't be 
cream cone 
S and 


cupcakes that have been rolled in sugar and cookii 
e crumbs. Get Fe 
drit? 


2 jumbo vanilla cupcakes baked in white paper liners 
8 vanilla cupcakes baked in white paper liners 
4 mini vanilla cupcakes baked in white paper liners 


6 pieces striped gum (Fruit Stripe) 
1/4 cup white chocolate chips (Nestlé) 
6 thin pretzel sticks (Bachman) 

4 can (16 ounces) vanilla frosting 

2 wafer ice cream cones 

3 sugar ice cream cones 

5 graham cracker sticks 

2 cups ground vanilla wafers 

1 cup coarse white decorating sugar (see Sources) 
3 tablespoons light corn syrup 

1 kids' wafer ice cream cone (Joy) 

2 oat cereal O’s (Cheerios) 


1. For the pennants, cut the striped gum with scissors into 2- to 3-inch-long Le 
angles; shape by hand into waves before they harden. Line a cookie sheet woth 
wax paper. Place the white chocolate chips in a ziplock bag; do not seat, ME 
crowave for 10 seconds to soften. Massage the chips in the bag, return to on 
microwave, and repeat the process until the chips are smooth, about x pie 
(see page 18). Press out the excess air and seal the bag. Snip a ur eu 
Corner from the bag. Pipe a line of white chocolate along the short ae = = 
Pennant. Attach each pennant to a pretzel, pressing the chocolate <9 
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the top part of the pretzel, and place on the cookie sh 
about 5 minutes. Set. Refrigerate until se 


2. Spoon 1/4 cup of the vanilla frosting into a small ziplock b 


cess air, and seal. 29, Press out the ex- 


3. Using a serrated knife, cut a 1*/2-inch piece from the bases of t 
discard the bases. Cut a 2-inch piece from one of the sugar 
small turret. Halve the graham sticks crosswise. 



























he 2 wafer cones; 
cones to make the 


4. Combine the cookie crumbs with the white decorating sugar in a shallow b 
Microwave the corn syrup in a small microwavable bowl until bubbly ane 
seconds. Brush the sides of a cone with the hot syrup to coat and Polite ERs 
in the crumb mixture. Repeat with all of the cones. Reheat the melted white 
chocolate for a few seconds to soften. Trim the pretzel of 1 pennant assembly 
to a 1-inch length. Pipe a dot of white chocolate in the opening of a cereal O. 
Put the base of the trimmed pretzel into the opening. Pipe a dot of white choco- 
late on the bottom of the cereal O, attach it to the top of one of the untrimmed 
sugar cones, and refrigerate until set, about 5 minutes. 


5, Frost the cupcakes with the vanilla frosting and smooth. Roll the tops of the 
frosted cupcakes in the crumb mixture to coat (see page 17). 


6. Press the trimmed wafer cones, cut side down, into 2 of the frosted and crumbed 
standard cupcakes. Snip a small (1/a-inch) corner from the bag with the vanilla 
frosting. Pipe a line of frosting around the inside edge of the wafer cones. For 
the 2 large turrets, place the untrimmed sugar cones inside the wafer cones, 
pointed end up, using the frosting line to secure. For the small turret, pipe a 
line of vanilla frosting on the inside edge of the kids' cone and add the trimmed 
sugar cone, using the frosting to secure. Add a dot of frosting to the tip of the 
small turret and top with the remaining cereal O. 


7. Stack the cupcakes to make the castle's turrets, using the photo on the opposite 


Page as a guide. Trim the pretzels as necessary and insert into the tops of some 
of the cupcakes. Attach the trimmed graham sticks, cut side down, along the 
Outer edge of 1 of the cupcakes, using vanilla frosting to secure. 


8. Arrange the cupcakes on several cake stands or a serving platter. Spr inkle the 
remaining cookie crumbs around the cupcakes to look like sand. 
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The House That Boo Built À 


A big old haunted house thats choco to the A 
core; beware the tasty vermin scratching at the ql 
door. Chilly ghosts that float on dark chocolate dirt 
and roaches with caramel cook up for desse t 
These treats remind us it's that time of year whe 
even the cupcakes give us reason to fear. 


The Haunted House 154 
Chilly Ghosts 157 

Indian Corn 160 

Pantry Pets 162 

Oh, Rats! 165 

Mr. Bones Jangle 169 
Jack-o’-Lanterns 172 

If Only Had a Brain 176 
Black Cats 180 


Stuffed Turkeys 183 5 3 





a 


malted milk ball 








chocolate sugar cones 


Ve 





chocolate ~ 
chunks 


candy Pumpkins 
chocolate sandwich 


THE HAUNTED HOUSE 





Talk about curb appeal! Our haunted house is so pretty you won't want 
alk abo n 
to eat it. But dive In, because almost every part is made from decadent 
dark chocolate: ice cream cones for the turrets, Cookies for the Shutter: 
a Ss 


and door, candies for the finials and stones, and chocolate Crumbs for th 
a e 


dirt. 


2 jumbo chocolate cupcakes baked in brown paper liners (see Sources) 
5 chocolate cupcakes baked in brown paper liners (see Sources) 


2 chocolate cupcakes baked in orange paper liners (see Sources) 


1 cup dark cocoa candy melting wafers (Wilton) 
1 tablespoon orange sprinkles (Cake Mate) 
2 chocolate ice cream cones (Oreo) 


2 round chocolate candies (chocolate-covered peanuts 
or malted milk balls) 


3 oblong chocolate sandwich cookies (or cut oblong 
shape from flat chocolate cookies) 


1 tube (4.25 ounces) white decorating icing (Cake Mate) 
3 chocolate chews (Tootsie Rolls) 
1 can (16 ounces) dark chocolate frosting 
1/4 cup chocolate chunks (Saco Foods) 
1 cup chocolate sprinkles 
4 yellow candy-coated chocolate-covered sunflower 
seeds or chocolates (Sunny Seed Drops, M&M’s Minis) 


1/2 cup ground chocol 


ate cookie ; 
Dane a s (optional; Oreos, Famous 


Candy Pumpkins (optional) 
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4. Place the tree template (page 156) on a cookie sheet ar 
Place the dark cocoa melting waters in a ziplock ba, Veen: 
crowave for about 10 seconds to soften. Massage ee E He Seal the bag. Mi- 
microwave. Repeat the process until the candy is mesi ER and return to the 
(see page 18). Press out the excess air and seal the bag ‚ about 1 minute total 


with wax paper. 


2. Snip a small (/s-inch) corner from the bag with the melted cand 
template to pipe a tree. Sprinkle the branches with the atte follow the 
the candy is still wet (see page 18). Transfer the cookie sheet to ar while 
for 5 minutes, or until firm. Repeat to make 6 trees. Pipe a dot of win 
on the tip of each ice cream cone and add a round chocolate candy ho candy 
until the melted candy is set, about 5 minutes. SOSA 



























ly twist 2 of the chocolate sandwich cookies apart, using a paring knife to 
ove the filling. Use a serrated knife to cut each piece in half lengthwise. For 
e shutters and door, trim each halved piece to 11/2 inches in length. For the 

one, pipe “RIP” with the white decorating icing on the remaining whole 
For the windows, roll the chocolate chews into rectangles and cut each 
-by-1*/a-inch piece. 


a cup of the chocolate frosting into a ziplock bag, press out the ex- 
“seal, and set aside. Spread the top of 1 jumbo cupcake with some of 
g chocolate frosting and smooth. Arrange the chocolate chunks all 
e outer edge of the cupcake. Place the chocolate sprinkles in a small 
w bowl. Spread the tops of the remaining cupcakes with the remaining 
frosting and smooth. Roll the edges of the cupcakes in the chocolate 


(see page 17). 


er, place the chocolate chunk-edged jumbo cupcake on to 
o cupcake. Place a standard cupcake in a brown paper liner on top 


‘the center of the chocolate chunks. Add an ice cream cone, open end 


“make the turret. Place the tower on a cake stand or serving platter. 
olate frosting. Pipe dots 


II (/s-inch) corner from the bag with the choc 

frosting on the sides of the top and middle cupcakes and attach 
2 chew rectangles as the windows (1 on the top; 2 on the pps 
te lines to make the panes and add the cookie shutters on el 5 
door, add a set of trimmed cookie halves at the base of the tower. 


p of the 


the house that boo built e 18 


e in an orange liner on either side of the tower. 


maining cupcakes to make 2 smaller towers behind the central o 


e remaining chocolate cone on top of one of the shorter towe 
el the chocolate trees from the 


Place a cupcak 


. Place th 


down, to make a turret. Gently pe 
back and side cupcakes (you can trim the 


insert randomly on top of the 
make shorter trees if necessary). Add 2 yel- 


low candies side by side on the top and 


lower cupcakes of the central tower 
and pipe chocolate dots as the 
eyes. Sprinkle the chocolate 
cookie crumbs around the 

base of the structure as 

dirt, if using. Add the 





> 





cHILLY GHOSTS 


Did you just feel a chill go through the ee 
ened the freeze £ Someon 
op rand let out the ghosts. Each ohil Must have 
ice cream Seay, ` 
an ice cream center, and the ghosts are whipped t ghost cupcake has 
OPping piped 
from 


st before haunting 


~ pPCAK E 
GU 
a ziplock bag. Ghosts keep well in the freezer until 
nti ju 


time. 


24 chocolate cupcakes baked in brown paper liners (see S 
Ources) 


41/2 cups ground chocolate cookies (Oreos, Fam 
Wafers, chocolate graham crackers) ous Chocolate 


4 can (16 ounces) chocolate frosting 


2 containers (8 ounces each) frozen whipped toppi 
Whip), thawed in refrigerator ped topping (Cool 


24 11/2-inch balls of your favorite flavor ice cream 


48 multicolored candy-coated chocolate-cove 
- red sunflower 
seeds or chocolates (Sunny Seed Drops, M&M's Minis) 





1. sic a paring knife, cut out a cone-shaped piece 11/2 inches in diameter from 
e center of each cupcake and reserve for the top of the cupcake (see the 
photo on page 159). 


2. l ; 
— ne chocolate cookie crumbs in a small shallow bowl. Spread the choco- 
late frosting around the top of the cupcakes, leaving the opening unfrosted. Roll 
the tops in the cookie crumbs to cover (see page 17). 

Snip a %/4-inch corner 


penings, pressing the 
p, flat 


3. Divide the whipped topping between two ziplock bags. 
from each bag. Place the ice cream balls in the cupcake O 
e cream down into the holes. Place the cone-shaped piece of cake on to] 
side down, and press down slightly (see the photo on page 159). Pipe a ee 

of the whipped topping around the base of the cone cake. Pipe a smaller clas 

on top of the ice cream and the whipped topping to cover the cake, then pipe a 

third layer of whipped topping, using a squeeze-release- pul motion (see page 


13), to make the peaked ghost head. meis 
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4. Inse t jatching candies fo 
Serve mmediately, or place Ags pe AIC ye Cay 
he freezer until ready to s e whipped topping 
erve (if froz 
en, let the 


cupeakes stand at room 
upcak® ndatr temperature for 10 minut 
es before s 
erving). 
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INDIAN CORN 


Amaize your crowd with this crafty centerpiece inspired by the dried 
eZ harvest corn decorations that grace doorways each fall. The kernels ae 
RUE gourmet jelly beans in beautiful autumn shades. Sheets of toasted Phylio 


dough form the tawny corn husks. 


24 vanilla cupcakes baked in white paper liners 


3 sheets phyllo dough, thawed 


Vegetable cooking spray 
4 can (16 ounces) vanilla frosting 
1/4 teaspoon unsweetened cocoa powder (Hershey’s) 


About 4 cups assorted small gourmet jelly beans in russet, 
orange, gold, cream, and brown (Jelly Belly) 


1. Preheat the oven to 350°F. Line a cookie sheet with crumpled foil. Cut the phyllo 
sheets crosswise into 3-inch-wide strips, tapering both ends. Drape the stacked - i 
husks on the prepared pan, shaping them over the crumpled foil to make curves. — 
Spray lightly with vegetable cooking spray. Bake until the phyllo is golden brown, l 
4 to 5 minutes. Transfer to a wire rack and allow to cool completely. (The husks 
can be made up to 1 day in advance and kept in an airtight container.) 


2. Tint the vanilla frosting pale beige with the cocoa powder. 


3. Working with 3 cupcakes at a time, spread some of the pale beige frosting on to 
Arrange about 5 straight rows of jelly beans, side by side and close togethe 
on each cupcake. (Try to select flavors that go well together, such as to 


marshmallow, banana, cappuccino, and chocolate pudding.) Repeat with 
remaining cupcakes, frosting, and jelly beans. 


For 
m = or of corn, place 3 cupcakes end to end on a serving platter, 
S of jelly beans. Arrange the phyllo husks on either side of the corn. 
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Makes 4 infe 


24 mini cu Station, 


Peakeg 
PANTRY PETS 
Scared to open the pantry door? Better arm yourself with a fork. The 
yummy combo of a date body, caramel wings, and chocolate heads wi 


CUPCAKE make you want to stock roaches in your kitchen all the time. 


24 mini chocolate cupcakes baked in brown paper liners 


(see Sources) 


11/2 cups canned chocolate frosting 


24 soft caramels (Kraft) 
12 brown candy-coated chocolates (M&M's) 


24 dates, pitted 
1 cup cornflakes or rice flake cereal 


1. Spoon 1/2 cup of the chocolate frosting into a ziplock bag, press out the € 
air, seal, and set aside. 


2. Spread the remaining chocolate frosting on top of the cupcakes and smoc 


3. Soften several caramels at a time in the microwave for 2 to 3 seconds. | 


length according to the size of the dates). Score several lines on 


the back of a paring knife (see page 164). Repeat with the remainir 
to make 24 pairs of wings. 


+ For the heads, cut the brown candies in half with a paring knife. _ 


4 Snip a very small ('/16-inch) corner from the bag with the frosti ng. 
Pipe a small dot of frosting on one short end of the date. 
Habs to run lengthwise along the sides of the date, scored $ 
ee did a frosting. For the head, pipe a dot of frosting « 

rown candy piece, cut side against the ce 


162 è what's new, cupcake? 





what’ 





top of a cupcake, and press a few cereal flakes into the frosting on each side. 
Pipe 2 wavy antennae, starting at the head and curving back over the wings. 
When all of the cupcakes have been assembled to this point, snip a larger ("/e- 
inch) corner from the bag and pipe 3 legs on each side of the cockroaches 
along the bottom edge of the caramel using the squeeze-release-pull technique 
(see page 13). 
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H, RATS! 


Uh-oh, uninvited guests are raiding the cheese platter. If the little rod 
$ ent 


0 


frosting teeth don't give you the heebie-jeebies, the fruit leather mouth 
ë : ‘ and 
icky fruit chew tail certainly will. These two-cupcake rats wear a coati 
ing of 
PETA-approved chocolate sprinkles for fur. 


RATS 
6 vanilla cupca 


6 mini vanilla cu 


kes baked in brown paper liners (see Sources) 


pcakes baked in brown paper liners (see Sources) 


-30 pink fruit chews (Jolly Rancher, Starburst, Laffy Taffy, Tootsie 
= Fruit Rolls) 
1/4 cup canned vanilla frosting 


4 can (16 ounces) dark chocolate frosting 


6 marshmallows 
4 roll (0.75 ounce) strawberry fruit leather (Fruit by the Foot) 


1 cup chocolate sprinkles 
12 red and 6 brown mini candy-coated chocolates (M&M’s Minis) 


1. Soften 3 pink fruit chews at a time in the microwave for 2 to 3 seconds. For the 
tail, press the 3 pieces together and roll between your hands to make a tapered 
rope about 5 inches long. Score the side of the candy rope with the back of a 
paring knife. Repeat to make 6 rat tails. Roll out the remaining 12 fruit chews on 
a piece of wax paper to a 1/s-inch thickness. For the ears, cut out twelve 3/4-inch 
ovals and pinch the smaller end to shape them. For the feet, cut the remaining 
fruit chews into twenty-four %a-by-1'/2-by-1'/2-inch triangles. Cut notches in 
the short side to make the claws. Reheat and reroll the scraps as necessary to 


make all of the ears and feet. 


2. Spoon the vanilla frosting and 1/4 cup of the chocolate frosting into separate ZIP" 


lock bags, press out the excess air, and seal. 
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he rats' muzzles, cut a 1-inch V-shaped notch from a short end of each 
3. For the llow (see the photo below). Cut 2-inch-long Ovals from the ted fruit 
marshma fit the notched mouth Openings and press into the notches of the 
pen a stick. Trim off any excess fruit leathe 
muzzle 


r with clean Scissors. Trim a 
h slice from the opposite short end of the Marshmallow to Shorten the 
1/2-inch S$ 














snout. 


hocolate sprinkles in a small shallow bowl. S 
4. Place the C frosting on top of the 6 standard cupcake 
of chocolate frosti n the sprinkles to coat (see page 17). Spread a thin layer of 
frosted cupcakes > ver the top of the 6 mini cupcakes. Place a marshmallow 
chocolate mosting 3 le, close to one edge of each mini cupcake. Spread a thin 
muzzle, on a slight ico up the sides of the marshmallow to cover. Carefully 
layer of m. and marshmallow in the sprinkles to coat. Remove any 
roll en attach to the red fruit leather. 

extra Sp! 


Pread a slight mound 
S. Roll the tops of the 


int 
t boo bu 
se tha 

the hou 





z se a dot of chocolate frosting to secure the mini cupcake head ont 
u 


CHEESE 


rs on each side of the top edge of the mini cu 


Pcakes Ship 





a small (/s-inc 
> pe 2 teeth on the top and 2 on the bottom of the open mouth with the Vanilla 
Pipe 2 sing the squeeze-release-pull technique (see page 19). Add ah 


sort the fruit che i 
5. Insert the h) corner from the bags with the vanilla and chocolate frostin, 
h) corne gs. 


frosting u 
dies as the eyes and 1 brown candy as the nose. 


Assemble the mini and standard cupcakes to make the rats. For the standing ray 


OP Of the 
standard cupcake. For the crouching rat, place the head cupcake Next to the 
body cupcake. Arrange the tail and feet around each cupcake. 


AND CRACKERS 


6 vanilla cupcakes baked in white paper liners 


18 yellow fruit chews (Starburst, Laffy Taffy, Tootsie Fruit Rolls) 


1 cup canned vanilla frosting 


Yellow food coloring 
Wheat crackers for garnish (optional) 


1 
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- For the cheese, soften 3 fruit chews at a time in the microwave for 2 to 3 sec- 
onds. Press the 3 fruit chews together and roll out on a sheet of wax paper toa 
V/s-inch thickness. Cut out a 2-by-3-by-3-inch triangle. Use an apple corer, pas- 
try tip, round cookie cutter, or lid from a small bottle to cut holes in the cheese. 
Repeat to make 6 cheese slices. 






- Tint the vanilla frosting yellow with the food coloring. 
Spread the top of the cupcakes with the yellow frost- 
ing and smooth. Place a slice of fruit chew cheese 
on top of each cupcake. Garnish the serving plat- 
ter with the wheat crackers, if desired, 
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Me i 
Akas 1 skeleton 


11 cupcakes 


A. BONES JANGLE 


We take the skeleton out of the closet and putita 
4 į n 
Jangle's white chocolate bones are easy 10 make Ms Cupcakes, Mr. 
ahead of time 
- On All 
he bones! 


M 


Hallow's Eve, just frost the cupcakes and adak 


41 chocolate cupcakes baked in black paper liners besan 
42 orange paper liners (see Sources) es) 


4 black paper liner (see Sources) 


4 cup white candy melting wafers (Wilton) 


44/4 cups ground chocolate cookies (Oreos, Famous Chocolate 
Wafers) 
4 cup canned chocolate frosting 


Orange and black gummy worms or crunchy worms for garnish 


1. Place the bone templates (page 171) on two cookie sheets. Cover with wax paper. 
Place the white candy melting wafers in a ziplock bag; do not seal the bag. Mi- 
crowave for about 10 seconds to soften. Massage the mixture and return to the 
microwave. Repeat the process until the candy is smooth, about 1 minute (see 

- page 18). Press out the excess air and seal. 


ip a small (/s-inch) corner from the bag and, following the bone templates, 
e an outline. Fill in the bones with melted candy. Use a toothpick to pull the 
candy into the smaller areas. Tap the pans lightly to smooth the surface. 
the cookie sheets to the refrigerator for 5 minutes, or until firm. 


i f 
on the cookie crumbs into a small shallow bowl. Spread the frosting = is 
akes and smooth. Roll the top of the cupcakes in the crumbs to 
ely (see page 17). 

i keleton 
ch cupcake in an orange paper liner. Arrange the pean = ail 
on a serving platter (see the photo on page 170). Carefully P ressing them 
wax paper and place them on the cupcakes as aie te 
crumbs and frosting. Garnish with gummy worms IN pep 
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Makes 4 ES 


© iumo geal 
JACK-O'-LANTERNS 


Who put the faux in the pumpkin glow? Yellow fruit chews, slightly 
smaller than the Tootsie Rolls underneath, let the light Shine throu 


N. The 


pumpkins’ ribs are piped from a ziplock bag, and the stems and Shite | 


CUPCAKE 
fencing are crafted from pretzels. 


6 jumbo Pumpkin-Spice Cupcakes (page 222) baked in orange 
paper liners (see Sources) 


1 can (16 ounces) vanilla frosting 
Orange food coloring 
1/2 teaspoon unsweetened cocoa powder (Hershey’s) 
16 chocolate chews (Tootsie Rolls) 
16 yellow fruit chews (Tootsie Fruit Rolls, Starburst, Laffy Taffy) 
3 wheat twist pretzels (Rold Gold) 


1. Tint the vanilla frosting deep orange with the orange food coloring and coco 


powder. Divide the frosting between two ziplock bags, press out the excess 
and seal. 


- Soften several chocolate chews at a time in the microwave for 2 to 3 se 
Roll out each chew on a piece of wax paper to a 1/s-inch thickness. Usi 
outer line of the templates (page 174), cut out shapes using a small par 
or scissors. Reheat and reroll the scraps as necessary to make all of ti 
plates. Repeat with the yellow fruit chews and the inner line of the te 


- Place the yellow pieces on to 


P of the chocolate pieces to make the e 
and noses; set aside on wax 


Paper. 


kin's ribs, Pipe vertical lines on either 


‘ side of the center line, tap 
Slightly at the top and bottom. Repeat w i 


ith the remaining cupcakes. + 
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eyes 
Sé 2x 
A nose 
nose 


mouth 
mouth 


eyes 
nose 3 


eyes 
2x 
mouth Q 
nose 


mouth 
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5. Arrange the face parts on top of the Cupcake: 
the stems, cut the wheat twist pretzels in eee the phot, 
and insert the cut ends into the top of th a 

e 
fences around the cupcakes on a serving plat 


PRETZEL FENCES 
cup white chocolate chips (Nestle) 


Ya 
hin pretzel sticks (Rold Gold) 


40 € 


1 Eine acookie sheet with wax paper. Place the white chocolate chips į 
bag; do not seal the bag. Microwave for about 10 seconds Es e in a ziplock 
the mixture and return to the microwave, Repeat the proces: Soften. Massage 


S until 
aut 29 seconds total (see page 18). Press out ns Chocolate 
o ess air and 


2. Snip a small ("/s-inch) corner from the bag with the melted whi 
2 thin pretzel sticks on the prepared cookie sheet about 2 ae in 
dots of the melted white chocolate, at 9/a-inch and 11/2-inch intervals. ee 2 
pretzel sticks crosswise, attaching at the chocolate dots to make a fence (see 
page 19). Repeat with the remaining pretzel sticks and white chocolate. Refrig- 
erate until set, about 5 minutes. 





i 1 
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2 Supcane, Mi 


IF | ONLY HAD A BRAIN 
Our friend Straw Jack is more than just a u shirt. His u head has 
a caramel for the ruffle, and his pants sport a fruit chew a He is 
held together with yellow and red taffy ropes and covered with Spice drop 
patches. That Oreo crow is busy pulling shredded cereal from under Jack's 


in? 
graham cracker hat. Did we forget the brain? 


13 Pumpkin-Spice (page 222) or vanilla cupcakes baked in white 


paper liners 


1 graham cracker 


3 plain bread sticks 
2 yellow, 2 blue, and 3 red fruit chews (Laffy Taffy, Starburst, Jolly 


Rancher) 
2 soft caramels (Kraft) 
1 each green, yellow, and orange spice drops 
1 chocolate creme-filled sandwich cookie (Oreo) 
1/4 cup canned dark chocolate frosting 
Black, yellow, orange, brown, and blue food coloring 
1 can (16 ounces) plus 1 cup vanilla frosting 
1 shredded wheat biscuit (Post Original Shredded Wheat) 
1 mini chocolate-coated mint (Junior Mints) 
3 brown and 2 red candy-coated chocolates (M&M's) 


1. For the hat, using a serrated knife, cut a 21/2-by-5-by-5-inch trian gle 
arenam cracker and remove the top 2 inches to give it a flat top. Fı 
rimmed pieces, cut a Va-by-4-inch Strip for the brim. Cut 2 of the bread st 


With a serrated Knife to make i i 
a 4-inch, a 2-inch, and a 1-inch iece. L 
remaining bread Stick whole. a 


1760 what's new, cupcake? 





A 





178 © what 


2. Soften the 2 yellow and 2 blue fruit chews in the microwave for 2 to 3 Second 
A Press the like-colored fruit chews together and roll out on a Clean work ste s, 
to a Va-inch thickness, making a rectangle 11/2 by 4 inches. Using sci ce 
a pizza wheel, cut the yellow fruit-chew rectangle lengthwise into six 
wide strips. Twist 2 strips together; repeat two more times to Make the 
ropes for the pants. Cut the blue Aina rectangle lengthwise into 2 Strips 
Soften 2 of the red fruit chews in the microwave for 2 to 3 seconds. Press the 
fruit chews together and roll out on a clean work surface to a Va-inch thickness 
making a rectangle 1 by 3 inches. Cut the red fruit-chew rectangle lengthwise 
into four /4-inch-wide strips. Twist 2 strips together; repeat to make the 2 reg 
rope drawstrings for the shirt cuffs. Soften the remaining red fruit chew in the 
microwave for 2 to 3 seconds. Roll the fruit chew to a 1/s-inch thickness and cut 
into a /2-inch triangle for the nose. 


SSOrg or 
Va-inch. 
3 yellow 


. For the neck ruffle, press the caramels together and roll out to a 11/2-by-3-inch 


rectangle. Trim the edges with a pair of scissors. For the patches on the pants, 
press the green and yellow spice drops on a clean work surface to flatten. Cut 
each piece into a /2-inch square. 


. Separate the sandwich cookie and scrape off the filling. For the crow's body, cut 


one cookie half in half with a serrated knife. For the crow's wings, cut the other 
cookie half into two 1/2-inch-wide Pieces. For the beak, cut the orange spice 
drop in half lengthwise and cut a notch from one short end. 


. Tint the chocolate frosting black with the black food coloring. Tint 2 tablespoons 


of the vanilla frosting pale yellow with the food coloring. Spoon each color into 
a separate ziplock bag, press out the excess air, and seal. Tint 1 cup of the va- 
nilla frosting Orange with the Orange food coloring. Spoon 2 tablespoons of the 
an frosting into a small ziplock bag, press out the excess air, and seal. Tint 
i cup of the vanilla frosting light brown with the brown food coloring. Reserve 

3 cup vanilla frosting. Tint the remaining frosting blue with the food coloring. 

- Spread 2 of the cupcakes with the rese 
frosting the remainin 
ridges, Spread 1 cup: 
the Orange frosting. 
Maining Cupcake wit 


‘ved vanilla frosting and smooth. When 
9 Cupcakes, always spread in one direction to create soft 


Cake with the light brown frosting. Spread 5 cupcakes with 
Spread 4 cupcakes wi 


h half orange and 


3 new, cupcake? 





7. Assemble the cupcakes to create the scarecrow on a 
photo on page 177). Add the bread stick pieces betw 
each arm to make the scarecrow’s perch. Forthe stuffin 
ded wheat biscuit and add small pieces coming out of 
sleeves and a few bits out of the hat and the splits int 
cracker hat and brim. Add the candy patches on the er 
rolled candy strips to create folds and place at the waist of e ie the 2 blue 
flattened caramel to create folds and place as the cinched eet he Pinch the 
the yellow candy rope on the pants and the red drawstrings on ta rh 
trimming if necessary. sle 


Serving platter (see the 
een the legs and under 
9, break apart the shred- 
the end of the pants and 
he shirt. Add the graham 


ange 
eves, 


_ Add the chocolate cookie pieces to make the crow. Snip a small (1/8-inch) corner 
from the bags with the black, yellow, and orange frostings. Pipe a dot of black 
frosting and attach the chocolate-coated mint as the crow's head. Add the or- 
ange candy as the beak. Pipe a dot of yellow frosting as the eye. 


. Pipe a dot of black frosting and attach 1 brown candy to the scarecrow's hat. 
Pipe petals (see page 13) around the brown candy with the yellow frosting to 
make the sunflower. Add the remaining 2 brown candies for the eyes. Pipe a dot 
of yellow frosting on the brown candies as the highlight. Add the red fruit chew 
triangle as the nose. Pipe a dotted line with the black frosting for the mouth. 
Pipe black lines around the patches to look like stitching. Pipe 2 lines of orange 
frosting down the front of the shirt. Add the 2 red candies to make the buttons. 
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ira black at crosse ir path, it's your lucky day, especially jf it's 
S Made 

k sugar. The harvest Moons Under 
ernea 





th 
our kitties are cupcakes dipped in yellow frosting i 





wm 


sai tom: 
P at template (page 182) on a cookie sheet and cove 
r with wax pa 
per 


Place the cocoa candy melting wafers in a ziplock bag: do 
Microwave for 10 seconds to soften. Massage and EN pus the bag 
© the microwave 


Repeat the process until the candy is smooth 
, about 45 second 
s total ( 


18). Press out the excess air and seal. see page 


Snip a small (/a-inch) corner from the bag and pipe the outline of th 

wax paper. Fill in the cat with the melted candy. Tape Ne cat on the 
the surface. Sprinkle the top of the wet melted candy with ae smooth 
cover. Repeat to make 13 cats (the extra one is in case of breakage) nnd 2 
until set, about 5 minutes. J igerate 


Tint the vanilla frosting bright yellow with the food coloring. Spoon 2 tablesp 
. oons 
of the yellow frosting into a small ziplock bag, press out the excess air and 


seal. 





5. Spoon the remaining yellow frosting into a shallow microwavable bow| H 
frosting in the microwave, stopping to stir frequently, until it has the en the 
lightly whipped cream, 10 to 15 seconds. Ure of 

. Holding a cupcake by its paper liner, dip it into the frosting just up to the 

of the liner. Allow the excess frosting to drip off back into the bowl e edge 
15). Carefully invert the cupcake and place on a cookie sheet, Repeat Mo 
e 


remaining cupcakes. If the frosting becomes too thick, microwave fo, 
r Severa] 


seconds, stirring well. 

Snip a very small (1/16-inch) corner from the bag with the yellow frosting and pi 

the slanted eyes on the cats. Snip a larger corner from the bag and pi : Pipe 

of yellow frosting near one edge of each cupcake. Carefully peel the a dot 

the wax paper and place one on top of each cupcake, using the dot of Pe 
ing 


to secure. 
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gTUFFED TURKEYS Mee ener tra 


42 vanil 
(see 


| y can ( 


Turkey and stufiing with the fixings and dessert 
rt, all in one 
- Now that! 
s 


ni s 
efficient! No problem getting a golden skin on Be 

ird: just roll 
Out a 


caramel and stretch it tight over the frostin 
9. 


la cupcakes baked in orange pape: 
res) per liners 


46 ounces) plus */2 cup vanilla 


i frosting 


Green and yellow food coloring 


1 cup cornflakes or rice flake cereal 


72 soft caramels (Kraft), unwrapped 
| 12 wheat sticks (Pringles) 


1/2 cup wheat and barley cereal (Grape-Nuts 
or crushed cornflakes) 


2 tablespoons green nonpareils (Cake Mate) 


1. Spoon 1/4 cup of the vanilla frosting into a ziplock 





. Place the corn or rice cereal in a medium bowl. Heat the green frostin 


. Soften 4 caramels at a time in the microw 


bag, press out the excess air, and seal. Tint 1/4 cup of 
the vanilla frosting light green with the green and yellow food coloring. 


g in a small 


microwavable bowl, stopping to stir frequently, until it has the texture of lightly 
whipped cream, 10 to 15 seconds. Pour the heated frosting over the cereal, toss- 
ing to coat well. Spread the cereal on a cookie sheet lined with wax paper to dry. 
ave for 3 to 4 seconds. Press the cara- 
31/2-inch circle. Using 


kin from the caramel. 
per. Cut 


mels together and roll out on a clean work surface into a 
Scissors and following the template above, cut a turkey S 
Repeat to make 12 skins. Place the turkey skins on a sheet of wax pa 
the wheat sticks into 2-inch lengths. Soften a caramel in the microwave for 3 E 
4 seconds. For the drumstick, press the caramel around 1 inch of a wheat stic 
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form it into a drumstick shape. Repeat with the remaining caramels and 
at sticks to make 24 drumsticks. 


ead the tops of the cupcakes with a mound of vanilla frosting. Place a cara- 

turkey skin on top of each cupcake. Tuck the edge of the caramel in 1/4 inch 

n the edge of the cupcake, using a small spatula or a butter knife to push the 

nel into the frosting, making the turkey body look plumper. Pinch the ends 

e caramel at the opening; some of the frosting will come out of the opening. 

Press the wheat and barley cereal into the frosting at the opening to look like 
he stuffing. Sprinkle the cereal with the green nonpareils for parsley. 


brush the caramel on each side of the cereal stuffing with a drop of water. 


ttach a caramel drumstick to each side of the opening (see photo on the op- 
_ Posite page for placement). Repeat for remaining cupcakes and drumsticks. 


6. Snip a small (/s-inch) corner from the bag with the vanilla frosting. Pipe a a 
dots of frosting at the end of each wheat stick to look like the end . pte 
bone. Add the green cereal as lettuce around the edge of each cupcate, 

dots of frosting to secure if necessary. 
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Hooray for Holly Days 


These are zany, festive holly days, where blow. _ 
up Santas are a cupcake craze, blue poinsettiag — 


can share a A without a care, and a gin 
gerbread cupcake village makes tasty fare. r 
cupcake trees are festooned with stars you 
can see through, and a Rudolph cupcake says 
“Happy holidays to you.” 


Eye-Candy Ornaments 188 Oh Tannenbaum 202 Bi 
Punch-Drunk Elves 190 Polar Opposites 206° E- 
Blow-Up Lawn Santas 194 On Comet! On Cupc: 

Blue Poinsettias 199 Gingerbread Villag 


Frosty Mugs 200 








EYE-CANDY ORNAMENTS 


As colorful as stained glass on a cupcake, these Ornaments are Creat 
> ed 

from store-bought cookie dough baked with crushed hard Candies in th 
e 

center. They are so pretty that you may want to bake extra for your tres 


12 vanilla cupcakes baked in silver foil liners (Reynolds) 


1 recipe dough from Quick Sugar Cookies (page 225) 


12 thin pretzel sticks (Bachman) 

3/4 cup each red, green, and blue crushed hard candies (Jolly 
Rancher) 

1/3 cup each blue, green, red, and yellow decorating sugars (Cake 
Mate) 

1/a cup light corn syrup 

1 can (16 ounces) vanilla frosting 

Yellow food coloring 

3/4 cup coarse white decorating sugar (see Sources) 


1. Preheat the oven to 350'F and line two cookie sheets with parchment paper. 
Using the template (opposite page) or a homemade cookie cutter made from 
the template, cut the rolled-out cookie dough into 12 ornament shapes follow- 
ing the directions on page 20. Transfer the cutouts to the prepared pans, spac- 
ing about 1 inch apart. Cut out the centers of the ornaments with a small paring 
knife, lid, or round cookie cutter, removing a 11/2-inch circle from each. Use a 
Straw to make a small hole at the top of the ornament. Press a pretzel stick into 
the cookie dough at the base of the cookie cutouts to form the support for the 
ornament (see page 19); the placement of the pretzels should be varied to give 
the finished Ornaments a tumbled look. 


i Don E ookies until just golden and firm to the touch, 7 to 10 minutes. Transfer 
ing the de Te racks. Spoon about 2 tablespoons of the crushed candies (keep- 
ovenand bake Mao i ES center of each cookie cutout. Return the pans to the 
(ná paga 1 the candies are just melted and smooth ontop, about2minutes 

ge 21). Transfer the Pans to the wire racks and allow to cool completely. 
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3. Carefully peel the candy-filled cookies from 
the parchment paper. Place the blue, green, 
and red decorating sugars in separate shal- 
low bowls. Heat the corn syrup in the micro- 
wave until bubbly, 8 to 10 seconds. Working 
on 1 cookie at a time and using a small brush, 
lightly paint corn syrup on the smooth side of 
the circular cookie surface. Dip the cookie into 
the matching colored sugar to coat. Brush off 
the excess sugar from the candy area with a 
dry brush. Repeat with the remaining cookies 


and sugars. 


4, Tint 1/2 cup of the vanilla frosting yellow with 





the food coloring. Spoon the yellow frosting into a ziplock bag, press out the 
excess air, and seal. Snip a small (/s-inch) corner from the bag and pipe deco- 
rative lines at the top of the ornament to make the hanger. Sprinkle the frosted 


area with the yellow decorating sugar. 


Place the coarse white decorating sugar in a small shallow bowl. Frost the tops 


of the cupcakes with the remaining vanilla frosting and swirl. Roll the edge of 
the frosted cupcakes in the sugar (see page 17). Arrange the cupcakes on a 
serving platter. Just before serving, insert the ornaments’ pretzel sticks into the 


tops of the cupcakes. 
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_DRUNK ELVES 


P Loopy, Droopy Sloppy. and Punch. How'd they get so drunks 
oopy. i 
| E d = cake with rum flavor. Their hats are custom-cut cookies 
ike 
| We E on the back hold them in place. The taffy ears and jelly bean 
pretze 
noses flush pink from all that booze. 
f 
i en paper liners 
12 Spice-Rum Cupcakes (page 221) baked in green pap 
(see Sources) 


1 recipe dough from Quick Sugar Cookies (page 225) or 12 whole 
rectangular graham crackers 
3/4 cup white chocolate chips (Nestlé) 
36 thin pretzel sticks (Rold Gold, Bachman) 
6 green fruit chews (Jolly Rancher, Laffy Taffy) 
6 pink fruit chews (Starburst, Jolly Rancher, Laffy Taffy) 
1 can (16 ounces) vanilla frosting 
Green and red food coloring 
3/4 cup green decorating sugar (Cake Mate) 
12 yellow candy-coated chocolates (M&M's) 
1 tube (4.25 ounces) chocolate decorating icing (Cake Mate) 
12 light pink jelly beans (Jelly Belly) 
Granulated sugar to support cupcakes (optional) 
Punch cups (optional) 
















1. If using the cookie dough, preheat the oven t 
with parchment Paper. y 


2. Roll out the dough following the dire 
Using the template on page 192. Bake 
the touch, 7 to 10 minutes. Transfer toa 
If using graham Crackers, cut them in wit 
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Follow the template to cut a tall triangle from each (see photo, Opposite par 
Reserve the tall triangle and 1 trimmed piece to make the elf hats, Ling Pie 
cookie sheets with wax paper. Arrange the larger graham Pieces on the 
paper. Place the smaller graham pieces next to the larger grahams, near the top 
edge to make the hat shape (see photo, opposite page). 


. Place the white chocolate chips in a ziplock bag; do not seal the bag. Micro- 
wave for about 10 seconds to soften. Massage the mixture and return to the 
microwave. Repeat the process until the white chocolate is smooth, about 30 
seconds (see page 18). Press out the excess air and seal. Snip a small ('/s-inch) 
corner from the bag and pipe a line along the short end of the smaller cookie 
piece. Attach to the side of the larger cookie to make the hat. Repeat with the 
remaining cookies. 


. Pipe some white chocolate in the center of the cookie hat and place 2 pretzel 
sticks side by side %/4 inch apart in the melted chocolate, allowing them to 
overhang the wide bottom edge by about 2 inches. Use an extra pretzel stick to 
support the overhanging pretzels while they harden (see photo, opposite page). 
Repeat with the remaining pretzel sticks. Refrigerate until set, about 5 minutes. 






- Roll out each green fruit chew on a clean work surface to a 1-by-11/2-inch rect 
angle. For the hat brims, cut each rectangle in half lengthwise. Roll out the; 
fruit chews to a "/s-inch thickness. For the ears, cut the pink chews into 
four 1-inch ovals. Pinch the short ends to form the ears. <n 


int 9/4 cup of the vanilla frosting green yam the food coloring. Place the green 
5. Tint 94 small shallow bowl. Spread a thin layer of the green frosting on the 
sugar in a hat assembly. Dip the frosted side into the green sugar to Coat, 
flat or En remaining hats. Spread a small line of green frosting on the bot- 
Repeat w! ts and add the green fruit chew br 
tom edge of the ha 


ims, trimming the ends to 
h the yellow candy at the tip of the hat with a dot Of green frosting, 
fit. Attac 
i i food 
f the vanilla frosting red with the red 
. tablespoons o 
6. Tint 3 


coloring. Spoon 
i in mall ziplock bag. Spoon 3 tablespoo 
ei sting into a s 
the red fro: 


Ns of the vanilla 
small ziplock bag. Press out the excess air and seal the bags. 
ing into a 
frosting in 


i i i ink with a drop or two of red food color- 

Er. en con ora cupcakes and smooth. Insert mea pret- 
ing. Spread the pin embly at one edge of the cupcake to secure. Snip a very 
— an bag, with the red and white frosting. For open eyes, pipe 
small corner from eac! 5 se decorating icing for the pupil. For closed 
2 white dots; de pi es of decorating icing. Add a pink jelly sede ok) 
or squinty BYES: Asam iggled red line as the mouth. Add the fruit chew 
a meh cups, if using, and add the cupcakes. 
ears. Spoon 





BLOW-UP LAWN SANTAS 


Blow up Santa into a jumbo cupcake this year. With a jolly round belly 


and 
chocolate nonpareil buckle to ensure that his cupcake liner stays up 


filled with frosting, our overinflated Santa needs a Tootsie Roll beit 


8 jumbo vanilla cupcakes baked in red paper liners (see Sources) 
8 mini vanilla cupcakes baked in red paper liners (see Sources) 


16 white spice drops 
1/2 cup granulated sugar 


20 red spice drops 
1 cup red decorating sugar (Cake Mate) 


24 chocolate chews (Tootsie Rolls) 
1 can (16 ounces) vanilla frosting 
Red food coloring 
16 mini chocolate chips 
8 each pink and red candy decors (Cake Mate) 
16 pink flat round sprinkles (Wilton) 
16 green spice drops 


8 chocolate nonpareil candies (Sno-Caps), plus more for the 
plates 


16 chocolate creme-filled sandwich cookies (Oreos) 
16 large malted milk balls 








1. Press 2 white Spice drops together and roll out on a clean work surface sprin 
with the granulated Sugar to a ‘/s-inch thickness. Repeat with the remain 
White spice drops. Cut out the beard shape with sharp scissors using 
plate (page 196). Reserve 4 red Spice drops. Working with the remaini 
Press 2 of the spice drops together and roll out on a work surface coated 
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ri 





some of the red decorating sugar, adding more red sugar when nec 
1/a-inch thickness. Repeat with the remaining 14 red spice drops. 
shapes with sharp scissors using the template below. 


essary, to 
vlog 
Cut Out § h at 


Soften 3 of the chocolate chews in the microwave for 3 seconds. Press the ca 
dies together and roll out into a rope about 9 inches long. For the belts, fine 
the rope with a rolling pin to a "/s-inch thickness and cut into a Ya-by-8-ingn 
strip. Repeat with the remaining 21 chocolate chews to make 8 belts, 


Spoon 1/2 cup of the vanilla frosting into a ziplock bag, press out the excess air 

and seal. Tint 1/2 cup of the vanilla frosting pale pink with the red food a 
ing and cover to prevent it from drying out. Tint the remaining vanilla frosting 
red with the red food coloring. Place the remaining red sugar in a small shal- 
low bowl. Spread the red frosting on top of the jumbo cupcakes, mounding it 
slightly. Roll the tops of the cupcakes in the red sugar to cover completely (see 
page 17). Snip a small ("/s-inch) corner from the bag with the vanilla frosting. 
Pipe a few dots of vanilla frosting around the top edge of each jumbo cupcake, 
Attach the chocolate chew belt around the top edge, trimming any excess if 
necessary. 


. Spread the top of the mini cupcakes with the pink frosting and smooth. Add the 


white spice drop beard to one half of a mini cupcake and let it overhang slightly. 
Add the red spice drop hat on the opposite side of the mini cupcake, allowing 
it to overhang slightly. Add the mini chocolate chips for the eyes, pointed ends 


hat 





down into the pink frosting. With the vanilla frosting, pipe a ä ; 

along the straight edge of the hat using the beading e a edge 
Pipe a dot at the very tip of the hat. Pipe small dots of frosting os page 3er 
candy decor for the nose, a red candy decor for the mouth, and 2 ach a pink 


i i flat pink sprin- 
kles for the cheeks. Repeat with the remaining mini cupcakes and eee 
s. 


. Cut the 4 reserved red spice drops in half lengthwise with a small knife. Turn a 
decorated head on its side and place in the center of a jumbo cupcake. Place 
a red spice drop half behind the overhang of the hat for support. Pipe a dot of 
vanilla frosting on each side of the jumbo cupcake and add 2 green spice drops, 
flat side against the cupcake, as the mittens. Pipe a dot of vanilla frosting on the 
center of the chocolate chew belt and add the Sno-Cap candy as the buckle. 
Repeat with remaining cupcakes. 


- Arrange 2 chocolate sandwich cookies on a small plate, positioning them on 
top of each other and using a dot of vanilla frosting to secure together. For the 
boots, attach 2 malted milk balls in front of the cookies, using more frosting to 
secure. Place the Santa cupcake on top of the cookie assembly. Add additional 
Sno-Caps to the plate. Repeat with the remaining cupcakes. 
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gLUE 


CUPCAKE 


42 vanilla 


90 sticks 
1 cup co 





POINSETTIAS 


We'd sing “Blue Christmas” except that these 
poinsettias are too festive to be sag and too easy 
to save just for Christmas. We cut the petals from 
frosty blue Wintermint gum and placed them on 
cupcakes frosted in white. For a more traditional 


look, use Big Red gum and red paper liners. 


cupcakes baked in blue paper liners (see Sources) 


blue gum (Wrigley's Orbit Wintermint) 
arse white decorating sugar (see Sources) 


11/2 cups canned vanilla frosting 


36 yellow 


i: 


o 





mini candy-coated chocolates (M&M’s Minis) 


Working in small batches so the gum doesn't dry out be- 
fore it is shaped, unwrap a few pieces at a time and cut 
with a clean pair of scissors following the petal templates 
at right. Gently pinch the flat end to make 60 large and 
60 small petals. Allow the gum to dry for 30 minutes be- 
fore assembling. 


. Place the white decorating sugar in a small shallow bowl. 


Spread the tops of the cupcakes with the vanilla frosting 
and smooth. Roll the edges of the cupcakes in the sugar 
(see page 17). 


- Arrange 10 to 12 petals of various sizes on top of each 


Cupcake, inserting the pinched end of the gum slices in 
the center of the cupcake. Add 3 yellow candies in the 
Center to make the poinsettias. Arrange the poinsettia 
Cupcakes on a serving platter to make a wreath. 





ee 
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FROSTY MUGS 


We gave our snowmen a fresh face, rolling the frosting in sugar fore 
ez sparkle. We added chocolate morsels for eyes, mini morsels for ; á 
and orange fruit slices for carrot noses. The magic in the top hat ¢ 
from a chocolate wafer cookie. 
24 chocolate cupcakes baked in silver foil liners (Reynolds) 
11/4 cups coarse white decorating sugar (see Sources) 
24 thin chocolate cookies (Famous Chocolate Wafers) 
42 orange candy fruit slices 
2 cans (12 ounces each) fluffy vanilla frosting 
Green food coloring 
1/4 cup chocolate chips - 
1/4 cup mini chocolate chips y 
Large red sprinkles 


from opposite sides of the chocolate cookies. Reserve 24 c 
pieces for the hat brims. For the noses, cut each g 
1/a-by-?/4-by-3/4-inch triangles. o 


3 ee so EEE colo 


the standard chocolate. 
chocolate chips, y 


2 
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ake, par- 
he hat. Add a 
(/s-inch) cor- 


Right before ser 
ving, use 
a small paring knife to cut a slit in each cupc 


allel to 
el to the ed 
ge. Insert 
t the large cookie piece, small end in. ast 


smaller c 
er cookie pie 
ner from the rt sind cut edge down, as the brim. Snip a small 
vit im. 
1 the green frosting and pipe a decorative edge along the 


Crown 
of the h 
at or pipe 
e afew f 
w holly leaves and add a couple of red sprinkles 
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Makes 4 ian 


OH TANNENBAUM 24 cupcakes 


The long needles of our stunning pine centerpiece are green cang 
ly 


drizzled from a ziplock bag. The star is crafted from Melted hara 3 ers 
Ndi 


24 vanilla cupcakes baked in green paper liners (see Sources) 


1 cup green candy melting wafers (Wilton) 
1 can (16 ounces) vanilla frosting 


Green food coloring A 
2 tablespoons white nonpareils, plus more for the platters (see i | 
Sources) 


1/4 cup red mini candy-coated chocolates (M&M’s Minis) or small 
red cinnamon candies (Red Hots) 


1 red candy star (page 204) d 


1. Line three cookie sheets with wax paper. Place the green candy melting 
a ziplock bag; do not seal the bag. Microwave for about 10 seconds to so 


candy is smooth, about 1 minute total (see page 18). Press out the 
and seal the bag. Snip a small ("/s-inch) corner from the bag and 


cakes with green frosting, mounding it slightly in the center. 
candy zigzags into smaller pieces to look like pine needles. P 


3. Arrange cupcakes around the perimeter of asc 
Cakes around the perimeter of a smaller square 
Close together on a small square plate. Set p ID re 
the 4 cupcakes. Add the red candy star in the c r of the op cl 
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ing into frosting to secure. Place small inverted glasses (tall e 
clearance for the cupcakes and needles) in the centers of thet 
spaced to support the platter above. Place the middle-size pl 
glasses on the largest platter, and top off with the small pla 
top. Place any leftover cupcakes on small plates, Positionin 
tree. Add additional white nonpareils to the platters. 


Nough to Provide 
Wo larger platters 
latter on top of the 
te with the Star on 
9 them around the 


HOLIDAY'S BRIGHTEST STARS 


Colorful candy stars make beautiful tree toppers. You can also make 
Hanukkah cupcakes by putting the stars on vanilla-frosted Cupcakes 
baked in silver foil liners. 

Hard candies: 4 red for the Christmas star; 40 blue for the 

Hanukkah stars (Jolly Rancher) 


Metal star-shaped cookie cutters: one 2- to 3-inch five-pointed 
star cutter for the Christmas star; several six-pointed star 
cutters in a range of sizes from 1 to 3 inches for the Hanukkah 
stars 


Vegetable cooking spray 


1. Preheat the oven to 350°F. Line several cookie sheets with foil. Place the un- 
wrapped hard candies in a ziplock bag; do not seal. Using a small hammer or 1 
the back of a Saucepan, break the candies into small pieces. Sprinkle the can- 
dies in an even layer in the center of the Prepared cookie sheets (see page 21 








- Spray the cookie cutters with the vegetable cooking spray. Bake one coo a 
at a time until the candies are just melted and smooth, 3 to 4 minutes. Ti 
the cookie sheet to a wire rack. Immediately press the oiled cookie 
close together as Possible, into the melted candy. Let stand until the 
cooled completely, about 5 minutes. Carefully break apart the candy. 


remove the cutters and candy Stars, reusing the candy scraps 
the next batch. Repeat with the other cookie sheets. 
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POLAR OPPOSITES 






Polar bears and walruses refuse to float on the same ice fi 
oe, but we 
Make 
m drift their 


them share a doughnut hole— for their bodies —then we let the 


separate ways. 


POLAR BEARS 
12 vanilla cupcakes baked in white paper liners 


1 can (16 ounces) vanilla frosting 
1/2 cup canned chocolate frosting 
12 plain doughnut holes 
1 cup flaked sweetened coconut 
60 white spice drops 
24 frosted oat cereal O's (Frosted Cheerios) 
12 brown mini candy-coated chocolates (M&M’s Minis) 
Blue and white rock candy for garnish (optional) 


1. Spoon 1⁄2 cup of the vanilla frosting into a ziplock bag. Spoon the chocolate 
frosting into a ziplock bag. Press out the excess air and seal the bags. Spread = 
the top of the cupcakes with some of the remaining vanilla frosting, mounding 
it slightly. Place a doughnut hole close to one edge of each frosted cupcake. - 
Place the cupcakes in the freezer until firm, 15 to 20 minutes. F 














. Pulse the coconut in a food processor until finely chopped or chop by hand w 
a knife. Place the coconut in a small shallow bowl. 


E Spread the remaining vanilla frosting in a thin layer over the doughnut 
fill in the gap around the base to smooth (see photo, page 210). 2 
sembled cupcake in the chopped coconut to cover completely (see p 
Repeat with the remaining cupcakes. 

4. Snip a small (/s-inch) 


> ) corner from the bags with the vanilla and chocolate' 
Ings. For the bottom O 


paws, flatten 24 of the spice drops lengthwise. 


206 è what’ 


S new, cupcake? 











cupcake, pipe dots of vanilla frosting on to; 
attach the cereal pieces as the ears. Pipe 
ears and coat with coconut. Pipe dots of vanili ing around the 
attach 2 of the flattened spice drops as the bottom Ne Cupcake ang 
frosting and attach the flat side of spice drops as a Pipe dots of Vanilla 
hole and the front paws on the cupcake. Pipe the mouth pai on the doughnut 
‘squeeze-release-pull technique, page 13), and "SYS, Claws (using the 


El ` pads on the Ei 
the chocolate frosting. Add ti Pice drops usi 
the g he brown candy as the nose. pS 


P Of the Coated 


: doughnut 
a line of vanilla frost a 


a frosting on th 


le and 

















baked in brown paper liners (see Sources) 


‚chocolate frosting 


e nonpareils (see Sources) 
d chocolates (M&M's Minis) 


‚ck candy for garnish (optional) 


ip of the chocolate frosting into a ziplock bag, press out the excess air, 
ead the top of the cupcakes with some of the remaining chocolate 

ounding it slightly. Place a doughnut hole close to one edge of each 
í 2. Place the cupcakes in the freezer until firm, 15 to 20 minutes. 
flippers, using a serrated knife, cut 1 inch from each side a b = 
ite cookies. For the tails, cut 6 of the chocolate pokies in pet as 
d the remaining cookies in a food processor until a je el 
rge ziplock bag and use a rolling pin to crush the coo! al 
e the cookie crumbs in a small shallow bowl. For the : anid A 
əm each side of the short end of the pto E 
allow. Repeat with the remaining marshm: 
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g chocolate frosting in a thin layer over the q 


Sughnut 
ound the base to smooth (see Photo below) hole 


Roll the ag. 





and f 


smbled cupcake in the cookie crumbs to cover completely. Repeat with th 
semble ipce ; 
remaining cupcakes 
Snip a small (1/s-inch) corner from the bag with the chocolate frosting, For ate 
4 nip asma 


cupcake, pipe 2 circles of frosting on the outer side of the coated doughnut fate 
for the snout. Insert the marshmallow tusks, rounded side out, into the Host 
from below. Dip an index finger into the white nonpareils and lightly touch the 
nonpareils to the chocolate snout to adhere. Add a brown candy as the hosi 
Pipe dots of chocolate frosting on each side of the doughnut hole above the 
nose and add a chocolate sprinkle for each eye. Pipe dots of chocolate frost- 
ing and attach the small chocolate cookie pieces as the flippers on each side 
of the cupcake, rounded side down, and attach the cookie half as the tail at the 
back of the cupcake, straight edge down. Repeat with the remaining cupcakes, 
Arrange the cupcakes on a platter with the blue and white rock candy, if you 


desire. 
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ON COMET! ON CUPCAKE Pulls 4 
! 8 double co feindeer, 


es 


























with Rudolph i 
playing the h 
ero, CUpcak; 
» t A e i 
antlers strain in their licorice harness reindeer outfitted with 
es and tr. chocola 
te 


dash away, dash aci 
; a cin 
way all. gs, ready to dash aw 
ay, 


9 vanilla cupcakes baked in white paper li 
mer: 
9 mini vanilla cupcakes baked in white pap P 
er liners 


cup dark cocoa candy melting wafers (Wilto 

2 tablespoons white nonpareils (see Sources) 3 

4 can (16 ounces) vanilla frosting 

teaspoon unsweetened cocoa powder (Hershey's 

ups brown decorating sugar (see Sources) Es 

4 (0.75 ounce) strawberry fruit leather (Fruit by the Foot: 
ube (4.25 ounces) chocolate decorating icing (Cake Mat ' 

rown mini candy-coated chocolates (M&M’s Minis) i 

d mini candy-coated chocolate (M&M's Minis) 


in candy-coated cho 
d Drops) colate-covered sunflower seeds (Sunny 


ello 
a flat round decorating sprinkles (Cake Mate) 
Nhite sn: 
a owflake sprinkles (optional; see Sources) 
Is red licorice laces (Twizzlers Pull-n-Peel) 


eet and cover with wax 
plock bag; do not seal 
nd repeat the process 
out the excess air and 
pipe the outline of the 
ils while the candy is 


oe os (page 213) on a cookie sh 
the bag. ca cocoa candy melting wafers in a zi 
ae td 10 seconds, massage the bag, a 

En ss seconds total (see page 18). Press 
: all (/16-inch) corner from the bag and 
Sprinkle the melted candy with the white nonpare 


hooray for holly days ® 211 


a 





still wet. Repeat to make 11 sets of antlers 


FR A tl 
Refrigerate until set, about 5 minutes. (the extra are in case A 
age). 


2. Tint the vanilla frosting light brown with the cocoa powd 
orating sugar ina small shallow bowl. Spread the wet Place the brown dec- 
the light brown frosting and smooth. Roll the tops of the all the Cupcakes with 
sugar to cover completely (see page 17). rosted cupcakes in the 


3, Cut the red fruit leather into 4-inch pieces. Cut each 
1/2-inch-wide strips to make 9 pieces. Lay a strip of red 
center of each of the standard cupcakes, adding a dot 
icing to secure (trim any excess overhang). 


piece lengthwise into 
fruit leather across the 
of chocolate decorating 


4. Pipe dots of chocolate decorating icing for the eyes and a dot for the nose on to 
of the mini cupcakes. Add the brown mini candies and the red mini candy as 2 
noses. Turn each decorated head on its side and place on a body, pressing into 
the frosting to secure. Gently peel the chocolate antlers from the wax paper and 
arrange them on top of the mini cupcakes, pushing into the frosting to secure, 
Pipe a dot of chocolate decorating icing on the outside of each antler base and 
add candy-coated sunflower seeds as the ears. 


5. For the harness bells, pipe 3 dots of chocolate decorating icing down the center 
of the fruit leather on each side of the cupcakes and attach the yellow sprinkles. 
Place the cupcakes on small plates and add the snowflake sprinkles, if desired. 
Arrange the cupcakes on their plates on a serving platter or the table with the 
red-nosed reindeer in the lead. Cut the red licorice laces and string them from 
harness to harness, securing with a dot of chocolate decorating icing. 


s 0215 
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village 













Makes 1 


5 houses 


GINGERBREAD VILLAGE ond 8 toes 


Anything you can do with a gingerbread house, we can do better 
cupcakes. We turn our jumbo cupcakes (gingerbread, of course) OA 
sides and attach cookie bases and graham cracker roofs. You can ped 
candy doors, cereal shingles, spice drop trees, and frosting icicles. Ks: 
of our favorite decorations are M&M's, red Twizzlers Pull-n-Peel licorice 
white and yellow gum squares, chocolate-covered raisins, starlight ae 
green Froot Loops, white jelly beans, snowflake sprinkles, red sour bla, 
thin pretzel sticks, red fruit leather, red sprinkles, Tootsie Rolls, Golden 
Grahams and Chex cereal, chocolate Sno-Caps, and flaked sweetened 


coconut — but use whatever you like. Welcome to your new holiday 


tradition. 


5 jumbo Gingerbread Cupcakes (page 222) baked in brown paper 
liners (see Sources) 


1 can (16 ounces) plus 1 cup vanilla frosting 

Red, green, and brown food coloring (see Sources) 
1 cup canned dark chocolate frosting 

2 each red, green, yellow, and orange spice drops 

3 tablespoons granulated sugar 

5 whole graham crackers 

2 vanilla creme wafers 

5 marshmallows and/or candy spearmint leaves 

7 dark chocolate nonpareil candies (Sno-Caps) 
Assorted candies for decorating (see headnote) 


nt 1/2 cup of the 


e food coloring. Ti 
he vanilla frost- 


1. Tint Ya cup of the vanilla frosting red with thi ha 
Vanilla frosting green with the food coloring. Spoon 1 CUP o 
hooray for holly days . 
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. Using frostings for the glue, pipe decorations and at- 


. Cut the marshmallow and/or spearmint leaves in half on the di- 


ing into a ziplock bag. Spoon the red, green, and dark chocolate frostings into 
separate ziplock bags. Press out the excess air and seal the bags. Tint the re- 
maining vanilla frosting light brown with the brown food coloring and Spoon into 


a ziplock bag. Keep the frosting covered until ready to use. 


For the doors, press 2 like-colored spice drops together and roll out on a Work 
surface sprinkled with the granulated sugar to a '/s-inch thickness. Cut the flat- 
tened gumdrops into doors measuring about 3/4 by 11/2 inches; cut off the e 
corners to create the rounded door. 


For the house bases and roof pieces, using a serrated knife, cut 2 whole graham 
crackers, following the perforated lines, into 4 equal pieces each. Discard 1 
piece; you will have 7 pieces. Cut the remaining 3 graham crackers into 6 pieces 
measuring 2 by 21/2 inches. For one of the roofs, cut 3/4 inch on the diagonal 
from one short end of each of the 2 vanilla creme wafers. 







Snip a small (V/s-inch) corner from each bag of frosting. 
Spread the top of the cupcakes with the light brown 
frosting. Add a flattened gumdrop door to 4 of the cup- 
cakes. 


tach assorted candies to outline doors, make windows 
and rock walls, and create anything else you want on 
the fagade of your house. Use pretzel sticks to make 
timbers (see photo, page 214). 


agonal. Place a quartered piece of graham cracker on a small plate or 

platter. Pipe a dot of vanilla frosting in the center of the graham cracker. Place 
the front edge of a decorated cupcake on its side on top of the cracker. Use the 
cut marshmallows and/or spearmint leaves, cut side down, on either side of the 
cupcake as support. Pipe some of the light brown frosting along the top edge of 
each cupcake. For the roofs, add the 6 larger graham cracker pieces to 3 of the 
cupcakes, the chocolate nonpareil candies to 1 cupcake, and the vanilla creme 


wafers to the remaining cupcake, using the remaining quarter graham cracker 
Pieces behind as supports. 
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7. Using frostings for the glue, add shiñolsa y s 
release-pull technique, page 13), and » Pipe ici 

ss » attach 
inspires you. assorte: 


ch i 
A les (using the squeeze- 
Candies or whatever else 


snow-coVERED TREES 
ü mini vanilla cupcakes baked in white paper liners 
5 vanilla cupcakes baked in white paper liners 


4 can (16 ounces) vanilla frosting 


l6 white spice drops 
white nonpareils (see Sources) 


















coarse white decorating sugar (see 





seal. Snip a small (V/s-inch) corner from each bag. Remove the paper liners 
5 of the mini cupcakes. Pipe a dot of frosting on top of the standard cup- 
and add the unwrapped mini cupcakes, top side down, pressing into the 
ting. Pipe a dot in the center of each upside-down mini cupcake and press a 
pice drop, flat side down, into the frosting. Pipe a dot of frosting in the center 
the mini cupcake with the liner and press a spice drop flat side down into the 
ting to make a mini tree. Pipe the vanilla frosting around the edge of each 
cake using the squeeze-release-pull technique (see page 13), and then work 
vard in concentric circles, always pulling the frosting away from the center 
and slightly overlapping the rows, until the cupcake and spice drop are com- 
pletely covered. Repeat with the remaining cupcakes. 


2. Sprinkle the tops of the frosted cupcakes with the white nonpareils and decorat- 


ing sugar. 
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Cupcakes, Frostings, 
and Cookies 


Like most folks, we're busy, and we definitely don't want to lose precious 
cupcaking time. That's why we rely on store-bought cake mix for our proj- 
ects. We doctor the mix with buttermilk for flavor and add an egg to improve 
the structure. In addition to the perfect cake mix recipe, we have given you 
nine variations, adding extra ingredients to the different mixes. Feel free 
to use your favorite mixes, but avoid lighter ones like angel food or chiffon 
cake because they sink. If you have a favorite “scratch” recipe, go ahead 
and use it. To save time, we often make our cupcakes the day before, wrap 
them in plastic, and decorate them the next day. They stay nice and moist 
in the plastic wrap overnight. 


We use store-bought frosting right out of the can for most projects. Store- 
bought frosting tints well, creating strong, vibrant colors, and it is the only 
frosting we trust for melting and dipping. But not all store-bought frostings 
are created equal. Make sure you avoid ones that are whipped, low-fat, or 
low-sugar; they don't hold up. Duncan Hines Creamy Home-Style frostings 
taste great, and the texture is consistently firm, making it easy to create the 
dips, sweeps, and peaks that look so appetizing. 


When we have more time or just want to be able to say, “It's homemade,” 
we turn to our own Almost-Homemade Buttercream, the base from which 
all Our other flavors are built. We've given you eight flavors, all of them deli- 
clous, plus an almost-instant ganache for creating rich, shiny surfaces. 


end also included two recipes for working with store-bought refriger- 
2 Cookie dough. The simple addition of some flour or cocoa powder cre- 
es a dough that is easy to work with and bakes into nice firm cookies. 





Cupcakes 
Perfect Cake Mix Cupcakes 220 
Chocolate Chunk Surprise 221 
Chocolate-Mint 221 
Banana-Chocolate 221 
Spice-Rum 221 
Double-Top Banana 222 
Pumpkin-Spice 222 
Strawberry Supreme 222 
Orange-Spice 222 






Gingerbread 222 


A y Frostings 


Almost-Homemade Vanilla Buttercream 
223 


Orange Buttercream 224 
Ginger-Spice Buttercream 224 
Espresso Buttercream 224 
Raspberry Buttercream 224 
Nutella Buttercream 224 
Peanut Butter Buttercream 224 
Honey Buttercream 224 


Next-to-Instant Ganache 224 


Cookies 
Quick Sugar Cookies 225 
Chocolate Sugar Cookies 225 


EEE 





PERFECT CAKE MIX CUPCAKES "ni 


Avoid cake mixes with pudding in the mix and lighter kinds Such as el 
food, since cupcaking requires firm cake. If you don't have buttermilk a 
hand, you can make a fair substitution by adding 1 tablespoon lemon files 
to 1 cup whole milk, Let stand for 10 minutes to sour (real buttermilk is e 


better). 


1 box (18.25 ounces) cake mix (such as classic 
vanilla or devil's food) 


1 cup buttermilk (in place of the water called 
for on the box) 


Vegetable oil (the amount on the box) 


4 large eggs (in place of the number called for 
on the box) 





1. Preheat the oven to 350°F. Line muffin cups with paper liners. 


2. Following the box's instructions, combine all the ingredients in a large bowl, 
using the buttermilk in place of the water specified (the box will call for more 
water than the buttermilk here), using the amount of vegetable oil that is called 
for (typically, white or yellow cake calls for 1/3 cup; chocolate cakes usually call 
for 1/2 cup), and adding the 4 eggs. Beat with an electric mixer until moistened, 


about 30 seconds. Increase the speed to high and beat until thick, 2 minutes 
longer. 


- Spoon half of the batter into a large ziplock bag, press out the excess air, and 
seal. Snip a '/a-inch corner from the bag and fill the paper liners two-thirds full 
(see page 10). Repeat with the remaining batter. Bake until golden (if using a 
ae sis cake mix) and a toothpick inserted in the center comes out clean, 

© 25 minutes for jumbo, 15 to 20 minutes for standard, and 8 to 10 minutes 


for mini 
a Cupcakes, Remove the cupcakes from the baking pans, place on a en 
ack, and allow to cool completely. 
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CHOCOLATE CHUNK SURPRISE 

4 box (18.25 ounces) devil's food 
cake mix 

p buttermilk 

p vegetable oil 


y cu 
1/2 cu 
4 large eggs 
caramel cream-filled chocolates 
(Milky Way Minis; halve if making 
mini cupcakes) 
Make as directed on page 220, 
submerging a caramel cream-filled 
chocolate into each muffin cup filled 
with batter. 
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CHOCOLATE-MINT 


1 box (18.25 ounces) devil's food 
cake mix 


1 cup buttermilk 
1/2 cup vegetable oil 
4 large eggs 


3/4 cup chopped mint chocolates 
(Andes Créme de Menthe Thins) 


Make as directed on page 220, 
folding the chopped mint choco- 
lates into the batter. 






























BANANA CHOCOLATE 


1 box (18.25 ounces) 


devil’ 
cake mix ) devil's food 


1 ae bananas (about 3 
3/4 cup buttermilk 
1/2 cup vegetable oil 

4 large eggs 


Make as directed on Page 220, add- 
ing the mashed bananas with the 
buttermilk and oil. 


SPICE-RUM 
1 box (18.25 ounces) spice cake mix 


2 tablespoons minced crystallized 
ginger 
1 teaspoon ground ginger 
1/2 teaspoon ground cinnamon 
1/4 teaspoon ground nutmeg 
Pinch ground cloves 
1 teaspoon rum extract 
1 cup buttermilk 
1/3 cup vegetable oil 
4 large eggs 
Make as directed on page 220, add- 
ing the minced ginger and spices to 


the cake mix and adding the rum €x- 
tract with the buttermilk and oil. 
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DOUBLE-TOP BANANA 


1 box (18.25 ounces) banana 
supreme cake mix 


1 cup mashed bananas (about 3 
medium) 
2/3 cup buttermilk 
1/3 cup vegetable oil 
4 large eggs 


Make as directed on page 220, 
adding the mashed bananas with 


the buttermilk and oil. 


PUMPKIN-SPICE 


1 box (18.25 ounces) classic vanilla 
cake mix 


1 cup canned pumpkin (not pumpkin 
pie filling) 
1 teaspoon pumpkin pie spice 
3/4 cup buttermilk 
1/3 cup vegetable oil 
4 large eggs 


Make as directed on page 220, 
adding the canned pumpkin and 
pumpkin pie spice with the butter- 
milk and oil. 


STRAWBERRY SUPREME 


1 box (18.25 ounces) strawberry 
Supreme cake mix 


1 cup buttermilk 
Ma cup vegetable oil 
4 large eggs 
Make as directed on Page 220. 
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ORANGE-SPICE 


1 


1/3 


1/2 





box (18.25 ounces) 
classic vanilla cake 
mix 


cup buttermilk 

cup vegetable oil 

large eggs 

teaspoons pumpkin pie spice 
teaspoon grated orange peel 


Make as directed on page 220, 
stirring the pumpkin pie spice and 
orange peel into the batter. 


GINGERBREAD 


1 


1/2 
1/2 
1/3 
4 
11/2 
1/2 


Ya 


box (18.25 ounces) classic vanilla 
cake mix 


cup buttermilk 

cup molasses 

cup vegetable oil 

large eggs 

teaspoons ground ginger 
teaspoon ground cinnamon 
teaspoon ground nutmeg 


Make as directed on page 220, 
adding the molasses and spices 


ee 
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FROSTINGS 


3 sticks (9/4 pound) unsal 
t 
asa ed butter, cut into 4 inch 
“Inch pieces 
and 


4 container (16 ounces) Marshmallow F 
w Fluff 


1/2 cul 
1 teas 


p confectioners’ sugar, plus more if 
poon vanilla extract ida 
1. Beat the butter in 
a lar i 
until light and fluffy dene een 
down the sides of the a nn Pal beat um ee 
. Add the confectioners’ oo smooth, scraping 
r and vanilla 
extract 


and beat until light 
and f i 
wave for no more than cet nn 
ae iff, soften in the micro 
n until smooth i 


2. Add up to 1c 
up more confectioners’ sugar to taste, if 
e, if desired. 
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ORANGE BUTTERCRE AM 


1 teaspoon grated orange peel 
Make as directed, beating In the 


orange peel until well blended 


GINGER-SPICE BUTTERCREAM 


4 tablespoon finely minced 
crystallized ginger 

1/2 teaspoon pumpkin pie spice 

1/4 teaspoon ground ginger 


Make as directed, beating in the 
crystallized ginger, pumpkin pie 
spice, and ground ginger until well 
blended. 


ESPRESSO BUTTERCREAM 


4 teaspoons instant espresso 
powder 


1 tablespoon warm water 


Make as directed, dissolving the 
espresso powder in the warm water 
and beating in until well blended. 


RASPBERRY BUTTERCREAM 
‘/2 cup seedless raspberry jam 


Make as directed, beating in the 
raspberry jam until well blended. 
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NUTELLA BUTTERCREAM 
1/2 cup Nutella 


Make as directed, beating in the 
Nutella until well blended. 


PEANUT BUTTER BUTTERCREAM 
1/2 cup creamy peanut butter 


Make as directed, beating in the pea- 
nut butter until well blended. 


HONEY BUTTERCREAM 
1/4 cup honey 


Make as directed, beating in the 
honey until well blended. 


NEXT-TO-INSTANT GANACHE 
Makes about 17/2 cups 


1 can (16 ounces) chocolate or dark 
chocolate frosting 


Spoon the frosting into a micro- 
wavable 2-cup measuring Cup. 
Microwave on high, stopping 
to stir frequently, until the 
frosting has the texture of 
lightly whipped cream, 

30 to 60 seconds. 








quick SUGAR COOKIES 


3/4 cup all-purpose flour 
rei en ounces) refrigerated sugar cookie dough 


4, Preheat the oven to 350°F. Line two cookie sheets 
with parchment paper. 


2. Knead the flour into the dough on a clean work sur- 
face until smooth. Divide the dough in half. Roll out 
each piece on a lightly floured surface to a 1/4-inch 
thickness. Cut out the desired shapes according to the 
recipe, cutting as close together as possible, using templates 
or ahomemade cookie cutter. Transfer the shapes to the prepared pans, spac- 
ing about 1 inch apart. Remove the center areas of the cookies if directed in the 


recipe. 





3, Bake until golden and firm to the touch, 7 to 12 minutes depending on the size 
and shape of the cookies. Transfer to a wire rack and cool completely. 


CHOCOLATE SUGAR COOKIES 
1/3 cup all-purpose flour 
1/4 cup unsweetened cocoa powder 


1 tube (16.5 ounces) refrigerated sugar cookie dough 


1. Preheat the oven to 350°F. Line two cookie sheets with parchment paper. 


2. Knead the flour and cocoa powder into the dough on a clean work surface until 
smooth. Divide the dough in half. Roll out each piece on a lightly floured ar 
face to a 1/4-inch thickness. Cut out the desired shapes according to the u 
cutting as close together as possible, using templates or a Ba S a 
cutter. Transfer the shapes to the prepared pans, spacing aa De: 
Remove the center areas of the cookies if directed in the recipe. 


s ing on the size 
3. Bake until golden and firm to the touch, 7 to 12 minutes depending 


k letely- 
and shape of the cookies. Transfer to a wire rack and cool comp 
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Yolks on You! } 
white candy melts 


lemon curd 
© egg carton 


mini cupcakes 
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